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Pn Ways and n me xechods in n Cook- ] 
þ ery, practiced . in this Nation at. 
"F'this time) as alſo the Method: 
of Preſerving Meats and Sauces 

# 4n their-ſeaſon, to be uied at all 
— | times in the Year. This Book! 
+ will ſpeak, I doubt not, for it 
 { Felf; and, with ſome Vi aCtice, 
© will anbiver all thoſe preſent 
"is £ Expectations that. are Lovers of 
| 1 | Cookery, and'do daily ſtrive to 
#. ynprove in this their Underta- 
- king. 1wiſh the good Reader 
al eppiach, and fo. Farewel, 
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Containing the manner how to make Rye Paſte,or Dang 


| $ for _ example, take a-peck and a hal 
 « e Flower, out of which the courle: 
hach been 'raken, kne { 
well with hot, water,  ungil 
5 This ; Hah He, or 
Frollr Tort © 
thich are to Ye ſean far" in 
faid Cruſt muſt be Nec 8g, 


ich 
dar Farr thick. .To this Kind of 
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r Ir example, place on your 
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i _ cleanſed,chree quarters ofa peck of fige fle 
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make a hole or hollowneſs in the mjddle of it,yhich 

- , concavity the French Paſtry Cooks call a Eountainy 
F. add umo jt two. pound of ſweet Butter, and in caſe 
| The butter. be hard, you -muſt work it with yout 
Hands, before you pur it upon your paſtry Table, tg 
che end that it may become ak. when you have 
iningled the butter with the. flower, you may add 

+ thereunto. about the. quantity of three ounces of 
F. ſalt reduced to powder, and immediately alſo add 
+ rhereunto a pint. of fair water, afrer which yeu;may 
i begin to make yaur. paſte or dough, which muſt bg 
very well kneaded; and whilſt you are making of 
| your paſte as aforeſaid,you may by whites ſprinkle it 
| with water. | | * 
** Now when your poke is very well 'kneaded, you 
'muſt extend it, and ſtretch ir forth with a woodeh 
rowling Pin, ſtrew fome flower both upon and undex 

- che dough, that ſo it may not ſtick to your paltry 
{ Table, nor-rowling Fin. 


- You. may obſerve once for all, that it is requiſite 


| in Winter,to make the paſt farrer rhan in Summer, rg 
| render it the more ſupple and tractable, and on rhg 
contrary, in Symmer” or in hot weather, you mull 
-- make che paſte leſs fat by. a licule, and.confequenth 
>: pur lefs buxrer therein, for to make i t firmer, for, 
=-- hear dath over ſofren the Dough, and cauſeth 17.1 
F. fall, which is occaſioned by irs being made over fat? 
* However, you muſt obſerve thus much, always tq 
|. qualifie your paſte proportionably unto th e fifi ene, 
EF . you will haye it of _ ARR : 
EF © You muſt alſo obſerve, that incaſe the weather bg 
F cold when you make your paſte, you ſhall. do well rd 
| cover it with a warm cloath when ir is half kneadec 
| 'ro'the end thar ir may be the berrer mollified 3 *a 
| ter which you may complear the working and knef 
Þ dingof ir,yntill your dough be throughly ſtifned zand 
|. that your do nox feel afy clots, or Clurters in ths 
E XEneading of it. ; 4 
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fo nake very white fine Paftt or Dough,” which nay be 

' uſeful for Mince-Pies, and fuch like, tib6'taten' hn, 1 

ac alſo for Cruft for Tarts,Florentines,Cuftards;Cheej- 1 

Cakes, Lambs ſtones and Sweetbreads, 'and the libe. % 
A AAke your white paſte as aforeſaid, and inſtead 

£ V.4ot putcing rwo pounds of butter ro three quar- 

jers of a peck of fine tlower, you muſt put three 
wunds therein: And thus you will attain che ma» | }? 
ing of an excellenc paſte for Mince:-Pics, for Veal © 4 
Files, for Pigeons Pies, for Marton Pies, and fuch 

We, Which are to be eaten hor. | 

= And when you have a mind to prepare a paſte to 
wake ſuch a like pye gf, you mult give” ir the thick- 

Ke of three or foul alt Cigwns, bur you uſt have + 

Fegre to make the. botrom'0f the" pye fomewhar 4 
Al —_ __ lo rhe pyc it. ff may ve rhe 'berter” 14 
58 Ca, -. \ : del / 

+ And when as you intend td mak 

” fl ' > for Tar te, Cuſtar ds,Cheeſe- 

pmos-ſtones' and Sweer-breads, 'and 
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Wn nl, gare it thickneſs of abgus half « Grown, 
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} nate a leaved, or extraxdindiythin Paſte or Dingh. 

{ $ior example, layjupon ydur-kneading board or 

ww 40lc, Halt. 2 peck.of wheat Meal-flower, 
Wc a hollow in ir, and pour aglafs of water ines - + 
4 ad « cherero abouc an ounce of beaten Salr, min-. 


] © all Rs very. well togerher,to- make your. alte ©: 
029, and cverand anon (prinkle ic with forme 
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A proportionably as, you. ſhall find it to be. res! 
- quiſire, 7 
When this your. pas ſte ſhall be be yery well knirred to-/ 
SN Abodoh omewhat limber, you 'may pur i Tay . 
* ntoa maſs or ouſt ng and (6 ler it remain for WM: 
| the. ſpace of one . half” Hour, or” thereabdiirs, ro 
- the end that "it may become dry ahd firm, 'afters 
- which you may extend. it with a rowlin outng buf 
it be an inch thick, caſting. gbod ſtore « off wek 
Portir now and tht, - p 
Aﬀer which you "may take 1 ond of eo 9s | 
but 8 which is yery Tiff and hard, hd (predd the: 
ſaid butter c over Jour paſte, and' flatten it upon'the' 
dough with your hands ; after Which"you muſt fold: 
inthe four corners of the dough, or'elſe you'ttiay: 
.only double your paſte, i in ſuch a manner,as that the 
| ner May, b<incloſed 9 ir, Which belrig'tHis q6H6, 
muſt aghfi Feds your paſte, and row! it” very 
3p with your fo ing din, thert doable in again the 
four Cortiers of Four Paſte towards the middle, and 
 Ipread ir. abroad.agajn with your rowling:pin,' and 
F ©, thus you mult fold it ahd unfold it five or fix ſeveral 
| -, Times, rhar ſo” ou may finally rerider your paſte ay 
: - , thirfas irſhall bi rele Nor muſt you forger ta 
& Nttle over, that it” imay. nor ſtick 
board 'or T able, nieſchet "upol 


ers. : 
ever. you-will make uſe.of this chin paſts 
-or dough, aartt the making of a Pigeon Pye, ot 
wy other paſtry work,” you may take as great or leſl 
2 quantity « of it, a3" you may judge convenient, a6 
ofding: to the proporrioft of the Pye yowidgend 
1 9B z-And having, ut; 1t up into a maſs or Jus 
you y; afrefirl SUIS Ria fe with your Rowlint 
: pin, j wing wich ſ{bme”flowerz' {6 that-yo ama} 
 Tedyee-ir to the-thickneſs of abblt a'ſhilling piece! i. 


- Silve, ' 
in 0M id-when you have thus rowled out your paſte fa 
&;- £ ele Hine,” you ſhall again'ftrow-ir with. a -fmd 
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{quantity of flower, and then doublet de.and R. 
1 upon one half of'the pye-plate, afrer which you 
' | may abate upon the. other half of the pye-plare, the 
* other, half ofx berlopgh, ar chin . And finally, in 

Fic manner you may faſhion an Thape your paſty, 
(ibs hereafcer deſcribed. +, - 
my ©, yOu, pur - Ie Euttep than is pre- 

Fr Urban your ya Eglt,! ak be EOS F-9j5 a half lea- 
# ved pe-or-dou 
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1% wie q 'P Paſte wh or all the wo, 14020 to ie A- 
'i ee Jew of _ Ofh ICT ITT 


TFN:the firſt place. you muſt fot? rent Dghipvce: he 
y :thar-1g tiſayy: you ruſt auld! (ker! ea: boy Lajtl 
hnbbletmgumoe: 3* add byrhiz meaws 

Þ Ht the Gems nc nphanſaarnet ob FeCl. + 
Some others, whilt./the>6 IS doykwgo puta. 2 
cruſt of bread into it. Y 
EE thus prepar'd your SER Yoi Ty PUrnE 5A 
jour kneading-board; x5 for. xample, one pint of ; } 
eal-flower, whereunro add two or three yolks  - 
Lges, and as nmch:Altas. you canirahaaft bacmige | | 

7 your rwo fingers, and as much Oyl-as your own di - F 
ion. with;prompt: youro,” 8nd'rye fourth pagr ofa | 

alf pitt. water, .or thereahours (8: ligxle wore. i 
els ).mingle all chings very well: rogether, a 1d Work. 7 
ouriPaſte chroughly with your- bands, wit. leave. ig. 
mewhat of; the hardeſt, _ the Oy hath nos _ 3 
Sh ſali$a body as the Burgers. : binalys_ ha- 3 
Ing tademade;your:paſte or demgh jo this | Banney; .” 

v my: make: ule of it cons. t0-your pl ſure? |} 


The French PafryGook 
CHAP. VI. 


Tt make ſweet Paſt or Doigh, 


'Or example, tako 2 quarter of a pound. ofPow-. 
dered Sugar, ſifted through a haif' br ranging IM 
fieve, then pur ir- into a clear Marble 'Morter, add 
 thereunto the quarter of the white of -an Eggs and | 
F about half a ſpoonful of Lemon Jnyce, ſtir all theſe 
ſoftly together, until the Sugar begins to jelly, and 
J 370 caſe it will not eafily jelly,. add rhereunto ſome W# 
|  fewdrops of Roſe-warter, and when the Sugar doth i” 
begin to jelly, -you muſt bear it with a peſtil-rill- ic ih 
becoties a hard and firm paſte, and when the ſame is WM 
well mingled, you may make paſty cruſts thereof, 
| Note thar your pleaſure you may alfo make paſte * 
© that 20s int wenrigds y gr = 2n equal Pur 
wet: you may ho '_ a \ the: "fel fame | 


4 wanker, as is here af afore.deſcribed.. 


— 


Jo 4: oC, be. OTE | 3 
” OY frergpc which. are euſed by the paſo ts 4 


q AF Or example, Take two parts of. Ginger; as "_ 4 
= vl ahd one'part, viz. one ounce-of 'beaten ** 
--. Pepper, mingle them togerher, add thereunto bea+ | 
as ren Cloyes, and Nurmeps very ſmall grated; atid bea- 
- ren Ma EE one ounce or thereabouts of each, for one } 
ad of pepper more or leſs,as you pleaſe,and pur up 3 
ſeveral Ingfedients thus-mingled im a'Box. | | 
os hat it is avyour- liberfy to;preſerve all the 
_ frpoin ſeveral ſorts of Spices ſeparately in little | 
» leather urſes, or in .a box which 'is divided into 
ever / Pa repartitions. _ 
*Nore alſo, thar divers perſons do only make we 
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The French Pary-Gki «= 7 | 


of the ſingle pepper, inftead of ' the other ſpices, al- 

-*rNough ir: muſt needs be granted thar the compoſe: 3 

| ſpices alrogether- muſt needs be more pleaſing and; 7 
'Aromauekthan the pepper alone. Y | 


0 Ix Ce CI FOG 
CHAP. VIII, 
To make ſalt Spices. 


= Auſe your falt to be well dried, and afterwards 7 
#A_/ beat to powder, of which powder you (hall * 
 W mingle with your ſweer ſpices aforementioned, the 
-þ _ Felon of the ſaid ſalt heing more than che weighe 5 
We ofthe ſpices four or five times ; all rheſe you muſt _ 
wgreſerve together in a'place which 15 not art all hus- 
aid or moiſt. 


CHAP, IX; 


ee manner bow to maly the Paſtry-Cooky Varnih Huff © * 
= with the which he giveth his Plts' « colour, 1 


Ear together the yolks and whites of Eggs, . juſt ©! 
3: as if you would make an Omelet or Pankake 4 
bd in caſe you will have your varniſh to be ſtrong x 
td good, 1t will be ſufficient re bear one white of - 7 
n Egg with two or three yolks ; and on che conera-. © 
y, in caſe you will have your Yarniſh pale, you ſhall... $ 
nly need to take the yolks of Eggs and beat them. * 
ich warer, STE "2 Y 


| Now the way to make uſe of the aforeſaid waſh or 3} 
araiſh,_ take a few feathers, or a licrle pencil, op © © 
ruſh, either of Silk, or Hogs brusſles, which faid- 4 
ruſh or pencil muſt be yery ſofe ; Wer the ſaid $ 
encil's or brus(les in your waſh or varniſh, and ſo _ / 
Iſe it at your diſcretion to waſh or varniſh your Pa- 3 
Wy WOrks. _ 2? | -". "08 
; B 4 ' Now. | 
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© - The French Paftry-Q@0ok, 

+ | Nowincaſe you will not go to the charge of Eggs 
E 'to make your waſh or varniſh, you may difſolve a 
{ little Saffron, or Marigold flowers in Milk 3 ſo like- 
{| Wiſe in Lent you may make uſe of rhe Eggs of a 
L-Pike or Jack, for your waſh or varniſh, that being 
& moſt proper for Lent, having no relation to fleſh. 
| ... Qne thing you muſt obſerve, that the Paſtry-Cooks 


& pur honey in their waſhing or varniſhing for to ſpare 


bo 
_— 


2 The manner haw to make Cream which the Paſtry 
= Cooks iſe, 


- A Sforexample, take one half pint of good milk, 

' £3 Maids meaſure, which doth weigh near abour 

= one pound and a half. of Cows Nilk. DS 

..- Pur the ſaid Milk in-a Skillet on the Fire, and 

£ taxe four Egos, and whilſt the milk is a warming on. | 

+ the fire, break two. Eggs, and beat the yolks and - 

whites of them together, with. about half a pint of 
neal Nower, in the ſclf ſame manner, as if it were | 
; £6 make broath, adding thereto a little Milk : Agd 
when. the meal ſhall be well thinned, in ſuch a ſort.as - 


Exzhatthere are no clots left, you ſhall break the other ' | 
Wo: Epps 4nto it ſeverally, that ſo they may be the 
vDereer mungled in this Compoſition. 


And when you perceive the milk doth begin ro 
Foyt, you muſt pour the ſaid Compoſition of Eggs © * 


pz & 
I: 
P 
2>i#T 


zand Meal thus ſtecped together with the Milk, as we 
22: _ p 7h ry 
Exgered it before :' After which let the whole boil 
© ragether: over a ſmall fire which burneth clear with- _'Þ 
Out any. ſmoak at all; ſtir all this compoſur e or 
zMixture with a ſpoon, juſt as if ir were broath: 

- And whilft it is a boyling, you muſt ſalt it accor- 
wIng to your own diſcretion, and add thereunto a 
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Anvter Eind3FO Cream which 3" far delightfuller. 


i; ll \'S; for. example, takes quartern' of (weer Al- 4 
4 3 monds pilled, and hear them ina Nortar, and 4 
j {Fu rhereudro a good Ne irtern, or almoſt half'a') 


[hr 'of ny ming hem together, by 01] i 
jnow and; Fen irele Ro - WET. 


b arhen'y ur. Almonds ſhall he. thus prepa 3a 70 5 
0 Kev halt a pidr of milk, according to 1 Nitk: (= 


ES Maids:meaſure, and: four freſh Eggs, and ' put ol 
TY lks of. hers in A porringers and make ery 

- Joby Qi ich a itrſs Milk;, after which you ll at. 

$1 chem ico the Almqnd paſte ro.be mingled rogerh ay % 

$1 [lp hence you muf} "rake as much flower as Bilgs 

Y ft Tpgons Ws, LOUTUD, AY yore It b ans ws: 


ix i na f 4 
grow r00 =—_ "O_o 
Now when this faid "_ flea be half boyl 
pour jnro it your Almonds, which you Thall have] 
8 as aforefaid, and you' miſt have a c: Fa 700: ; 
ir. the whole yery well wh, doth boil, and go 
Ar it likewiſe. And when as' his Co.npoſirion thy 
Fa RC chichane "oa Tonperene & 60 ane W 


The French Pahry-Gu 


| fiſtency, you muſt 'pout it into a' pore Ks ler: | 
| the: faid Cream reſt in-rhe (ame 'm ym ril the 
* next 'day, or-ar leaſt (o 16 Time eill je be conyer- 
ted into a gelly, infomuch thar you may be able to 


| Cut ir with a knife, juſt as you rf: other pelly,paſte, q 
- or dough. 


: —_—_— 
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68 HAP. XIL | 
The manner. t0 make Lenten Cream. 


br a pint of good Cows milk, and cauſe.it to 
boyled 3 take alſd a litrte more than half a 
- pint + fojer diffolved in milk, and, pour ir into 
| Ne boyling Milk, after which'add thereunto a good* 
x quarter of a ponrid of ſweer. Almonds, peeled and 
| - bearen 1 n a Morter together with. lirtle milk, and” 
| you mult obſerve, that they muſt be a little lefs bea- 
(<1 an | chan thoſe you intend ro make Macaroons, or lit 
Foe ſweet Fricter like buns wirhal ; . you maſt als. 
{-y6u ur ſaid Cream whillt ic is a boyling, adding there- 
on 4 tto.2 quarter of_a pound of freſh burter ;' and you 
aſt aways ſtir the Compoſirion whilſt ir'is 4 boy= | 
C ti 4 - and towards the larter end you may cherebito, 3 
Ig 2-(mall quantity of ſteeped Saffron in'rmilk, x6, * 
vive. aur. > ſajd Cream a pleaſant colour, and*Wwhien 
Your aid Cream ſhall be thus boyled co a ſufffcicne” 
pniiſtency, you may difh ir up in porengers, until. 
ach cime as 1c is fixr and ſerled, and fo ler ic 4 
a you aye occaſion to make aſe of jr 
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td ” —_ amr op to make ſugared Ice, or Froſt. 


[ow _ yer 


PAs an earchey diſh, \ and pur thereutito, (: as for | 


; EXA oh 6 JHEFT of a pound of ſugar, pow-- 
b FR _— 
b” __ ENS: 
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4 | dered very fine," ps clereknto Ke alf of the white”? 
* ofan Egg, and-a filver ſpoon full ofo e-witer,'or F 
: more if it be requiſite, Bear all theſe ingredietie k 
” rogerher, until che whole be reduced to a confiſten 
/xcy of arhick Syrup, or like unto clear-broth, A 
\* "The Paſtry-Cooks call this compoſition ſugared 4 
; » Ice or Froſt, becauſe they make ule of ir to gleb 
Z their Paſtie, and March-panes, and their Englyh, ! 
E- pies, upon which 1t muſt be gently and -ſuddenly FE 
= according to the dire&ions which ſhall be 7 
j given thereon, either with the backof a lirrle ſpoon, - 
; or with a knife, or. with a pencil, in the ſame man- * 
;. ner as your varniſh is app! ed to your Ce" "ml ; 


te... 


CHAP. XIV, 
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| Several general adverti jements concerning the Pay: ky mY 4 
[0 Blervethart in caſe you have but a few Fed x, | 
pyes to be baked in a great Oven, you ſhall ty 

4 therefore need ro heat the whole Oven, bur of « 


3 thereof proportionably to the pyes you nec 


&7, Curious houſe-wives aud Lovers of this Art, hi 
[7 purpoſely ſmall Ovens fitted for this uſe./ar- 
x own dwelllings 3. and others are ſorexaRt, char ey 
5 { have portative_Ovens, which may be ws rl ; 
Y: fro place to place. ; 
'our Cooks. for che moſt part make uſe of co 
[4 fart pans, wherein they bake cheir delicate G Gal 
Y Tarts and exquiſire pyes. $4 A "Mp 
{ Obſerve, That \ enſvever wedo peak of, ab Ne f 
& lege the word = 1s ' for- example, apounc id "ol 
| butter, we do t ereby mean the pound which'& 
PS ſixteen ounces or two. marks of f Gold 
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an jucalure, me which d dot 1 contain the coals of 
fp.pO ads Meer, v NIN an, ounce, or thereabour, 
- ayZalmoſt the fame quantity in Wine. The Chop- 
| pin, As they call it in France, 1s half a pint, and the 
&- Septtes, as they-call ir, is a quarter of a pint; And 
© though. cheſe meaſures have ſeveral appellations 
6 i S xding to the reſpeQive places where they are | 
& wicd, However, you can never. be miſtaken, in caſe | 
F- for ſtick unto the weight of che meaſures whuch : are 
*. by me propgunded. 
tf . Obſerve cherefore; that when we ſpeak of a pint 
| of milk, thar ſuch a : pige muſt weigh three pounds 
| within an ounce or ghereabours, and all the other 
{  Teafures proportionably, and conſequently the Poſ- 
4 Jon, as the French call-it, of Milk being the eighth 
I'- Part of a pint, according to the milk-maids mea- 
| 38 hy £ I Ns five ounces and a half, and three -. 
K - qa ER or thereabours. 4 
| >, Ot ſerve allo, That when we do ſpeak of a French 
---Bulhel of meal, we do thereby underſtand the meal 
oF; Ec t.is boulted, and without Bran, and ſuch a buſh- *: 
Sp of meal myſt weigh twelve of thirteen pounds,'or | 
I pet: ; nd of the other meafres proportiotia- ; 


"i Ha Si: haff buſhel muſt veigh fix ſix _ ora | 
Aitrle © more... The quarter of thebuſhe uſt weigh 1 
Se pounds full and good weight, 
[oy The Lition, as they call ir, or pitr, being the 
LG Fn mh. part- of a. buſhe] of meal flower, "maſt 
"i En, ce quarters, t] at 15 to fay en tio Decks 
£7 And thus you. "have the Bene eral YatiOnhs' Con- | 
wr eepnrng the | meaſures and. w ud e'com- 
OP won! # edin Paſtry, work, is ; 


"CHAP, . XV. 
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1 © of your GammorF until you 'come t63the: hnck Kh, BY | 
-2 - "tha ſo NIN may take off the ſuperficies or upper Þt 
c 


i Wi ou muſt make a bed « foundariew of”: lives C2 


chohs para er non egg” 

in the water, for at leaſt th fon ſpace of of ryetiry” ur- 
hours, or more 3 and rhen you muſt give 'a gnel 

| #hether or noyour Gammon be well ſteepe/. * ** 

Which rhat you nay the better be able.to jud, 1g 

- of, you ſhall raKT it out of the ſaid water, and: mals» 

an opening or hole in che midſt of the: Helly «draws; 

" ing forth a little piece of 'it, atid by rafting 36, yeh 

may be able to' judge whether the ale and? fin "OC - 

ſv ciently extracted 3 which'having:done, :afdins. 

ding.it according to your expeQation, you ſhall px is 

prepare it for to bepur in paſte,” - - # Obs es 

Inthe firſt place therefore you muſt pare thee 


+ of the "had: al} that you; Judge to 'bealeFang 
"Malt 5 3 after which y on muſt alſo'rake away = v1? 
ay upper part, an ive rhuſt alſo eat off che. if iſe, s 

-: Now. wo DONE Ganifmon in xk 11s alt 

| "net, you mu f Fay 5 mavch dough. your 

Eur r.crut artcaſt bo: Tacks Ni) by fea ep S 
"ind- np6n the middte bf rhe borion” _ "00 


:Bacon, 

1 This. bed for (ontidacion! of. Fee avon iu 

| | A as the. whole optkarch'6f BIEN | if mall 
We aid , bed''of Ga t -bacon 2 *y<i-"n0ubR © il p, ty 
j jb x |rolnd haridful* partly [p66 yYſvedihedMihex 
Mint you hl frets your Gator ach thy 

1 Wee. 7 pices, nd cohfeq Bs Kh yo Toll Wall eo TEu, 

- the gt .of fat Ling cwhleh-hav 


done, you ſhatl ſtick ſome” An 

Mon, and a few ſmall* pieces of- Mace. 5 ori 

| I J * the top of your Gammon, you ſhall Jay | ao» 

Þe oe xn parſly, and a bed of far bacon flic - age 

ure leares upon the far a and of 
"my Eg 


os | 
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pane Lf. fiveet butrer,, which? 
"you m iſt:fo ſpread; bt Thar it may quite cover all | 
BS 2 Ki Mi lices of fig bacon which he upon your Gam?” 


- Moreover, you ſhalt} knead as much po or dough | 
| upon yur. ang. A board as will be requiſite to | 

| make the cover or lid of your Paſty, whictr dough i j 
3 you muſt moiſten with your liccle Waſh, and imme-.; 

+ . Hardly gvver your r paſty therewith 3 and having thus , f 
!. - Quite com lexced edyour ſaid Paſty, you muſt ſtraight-9 . 
"Mays pur it into 2 Qven, which muſt be heated in 
the ſame manner as If you. were to bake houſhold 


Pn 


quire three hours boyling 3 bur if it bevan in- 
:; ONE; TWO hours. od a. half will ſerve, or} 
"tl mo. hours; - according to irs bigneſs. , i] 
0: Fhen. your Paſty harch been-in the Oven abour| 
|. - 46 n-hour, you: muſt make three or four-hotes in 
i Lid, for ro give;your: paſty venr, for other- 
TR book ; And this you maſt obſerve in allf 
- Moreover, in caſe the paſtry-cruſt 
Wo high colour, and -grows 
xk, that's ! ly, whe 1s or uo meſeRel 
Fit hurts, Your - Paſty., wherefore you m earely 

- -avway, th © fog ? « 
"I ; And on the contrary, if Jour Paſty attains no co+| 
* love, that's a fipn the Oven is not- hot enough, and | 
which, will force; yoa to encreaſe the en, | that 

7 3 ay reg an Brag 


1 ne ls -— Fe Au hath bee en baked, you| 
iq 'y =} 2x ies Jon made. inthe. lid 
- , with ſore NR on eſft.your. Pa ighr be ſpoil'd 
i” * y the letring in bl Air at. thoſe "hey Ph would 
$4 the pry lp har your Paſty would bel ſubjeCt to 2 grow | 

; opal, = would py not ENNP at all, 


3 Bi Gammon. be a great one, as aforeſaid; ir} 
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*_ | CHAPLxvi. 
The mamer bow to ma TO ET efaſhiq 


of the Baskes, or: the STIR near ar 'Biyonne *yon ; 
"e Frantters 'CIE Ain. | 


come to the-qu - 
ack and rake off the: Km 5: + 
-and n caſe hey far of che bacon. be above-anInchy--- 
{rovny you muſt cur.off the overplus, 
#1erve tor be:cur. into: flices,” and c0.Mut. your: parſlyit 
-::When: as your Bacon is thus prepared;- y may; 
paper to be half; perboiled in water; with: one- -| 
Hg leaves, :aud-:other ſweer Keg and y nen- 
is is half boiled, or thereabbucs, ake 


bs, your EY Ds (hall. be well _ ryed, A may: 
1 ut a Rye-paſt, or dou gh, or a-'paſte of 1 vhite- 7 
Mal, withour any. hucrer/arall.; Non may alfa nigke-. 5 
"Ini :like unto a. .venſon-paſty if onpleatey =” 
k betrer make a py preſently; * 
erred up, by reaſon of the 
| Won : Wherefore co.make th 
lis Your: Gamman,. JYoul j 
Kround form, of 2 Mine: ig Y - 
half a foo: mn height, It af 2 
Wick, Afrer which you» Tk LN 
\Y Wt lay of--grea Foc 


wo. Pp. Bacon wheremichal yr you x Are: wonr ts yy di. 


Pains: [2 upon puck Baconyou ou, 
ric ?parth *8re&1y9ochopr;; then you' 
e-your Gan Thy y 5 two or three. fingersf! ull* 
nes {\pices,. rwe -finpers:fall- of white: heatetif 
| - epp<r,;and: po. fingers full of beaten . mace; and! 
then you may place your Gammon. upon the lay of 
{ Yourfar Bacon, and you ſhalkſtick;upon your Gam- 
F Fr SR of 2 dozen Eloves wirh. as OAY 
reces of : Mace fi iced,”: and; Cinanion;/ :whereunts 
dt alld! mide 'of : bruiſed; Onions,|ia-ſmalk 
Parfly and Time, half-a PÞinb'of: Hogs 
> half a pound: of ' Beef -mazrow; «and half a 
wi: jood burrer, 'which is.well ſoftneds 
1, inſoihuch thar the ſaid-burrer. may:e04 
ethemwholc top ofthe ſaid Gammon: atd-on oy 
1 poof thi yo oug you: thalt ag firowa, good: 
Angers.  fult;of: white. pepper}.andas:muchobearenl 
Ginamong -vpon. all which - you: muſt again lay: Mime 
\ We 5:of - far. con, and two-or. rhroeBay-lraves..;.:* 
When your. Paſty. is thus. ſeaſoned. and: prepared} 
- -yow- muſt cover ir with atid of dough; which-covers 
"FO w_ "red leaſt an lnch:chick; uct'y ou mufb 
” 7: burniſſ:yous:Caidlid, and yon! tins pierce; 
abiddlegi and place upoa it a OY Ws 
Nr pope rea be nes Sogkur; 313 
e paſty be $0 be eaten hot ; after which you's 
© you paltyuþon a ſheer or evo of paper 30 Þy 
20) +4... 7 WOERSP | i 
N paſty muſt; bear: the ledſt. four and-ewene ng 
ours. a bakipg3/.and'your'Oremm 
«lite leſs hened than- if ic were £0 dake * brown 
vead or Ryecbreadsc (fo 10 57 
© After your paſty ſhali have iheen five: or 'Y tour 
in:the Oven,” you. muſt rake. it.our off the Oven, and 
ir upon-your dreſſer boardz' and you muſt gueſs] 
+ - By ihe lid which:you: may: takeoff, to ſee whes{ 
; ther 'orno your Paty:befulllofc Luo or of ſauce 5} 
F 1! Tar Seniors cho liquor diminifhed, you 
up youripaſty. agun with 


: you have any Mutton gravy,” you may'1 ial nele 'd "a 
{ it with your faid broth, after which you-may: COVEr* .-| 
your py again, and pur it into the Qyen' imniedi- ' 1 
F nely, an every five hours, or thereabouts, - you muſt. | 
"rake your paſty our of the Oven again to ſee whes'+ | 
her ir be not grown'dry,” to the end to. fill irup! 

wich broath as aforefatd'; and in this manner you: Þ 
E muſt continue to ſupply your paſty with broth, until} - } 
; |the meat which is 1h your paſty ſhall be rotren ba= "Þ 


# Three or four hours before your faid paſty ſhall be: 1 
mked, you may fill it up with Lamb-fſtones, yet - A 
byeads, Maſcherons, and: ſuch - other- like embelath« 

nts, which” will render 1 it 'the- more ſavoury and 


7 So likewiſe you nanſtiabſerve, that whilſt your pac 
wishgking, you nuſt alſo keep your Oven: hearedy 


n_ 
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$ whic AID you: maprineurſand aben! chop 
mb Br 2x'2 diftance--from our Pr 
y gat-Ricks well lighted) » 52.46 
t hall re made your paſty veviſhm 
Ez 5 thari is m4 ſay, in along form, you muſt-prex' F 
re and fir it1p r ſelf. ſame manner, as abovelair . 
Edrecations whar hath been preſcribed; you mal# 


Ereover place-2 lay of parlly both: AbOYC and bes - 

a&h your meat. 3H = 

# Nor muſt you forget to. make three or four-holew 

WP lid of your paſty t&give it vent as for emi». 4 
ſo ther” you. need. nor to make any Cap 6 or Crowiy 


_ ec 


—_ wt 


CHAP. XVII. 


he 


7 make a Gammon Paſty after the Turkiſh made. BY 2 of 


T )a muſt } cauſe your- Gammon: to. be pre Fi 
- DELOTe, z and when i Ir” mait EY ec "D | 


o - p 
. * Ro—_y" -- 
w< 4s Plies Ne — =_— 
: _ "ER n - bf 2- 


"nf | oorhelig {xhereof, and cauſe the ſaid Paſty: to be ba-- 


- 


WE Frenchs Paby —_ 


_ pi6d in water, and that you have caufed the bones * | 


| to betaken our, yon ſhall lard the lean'/part of your 


"hen with ſlices of far Bacon, powdered: with. 
ſweet ſpices, the {tices of bacon ſhall be as big as a. 


Gooſe quill, afrer which you ſhall powder the Gam: : 


' motrirſeltwith a few. ſweer ſpices, and with #litlte | 
| beaten white pepper 3 after which you may prepare | 
-paſt-or dough of- white cruſh, as inthe oy 


Ez Thoſe who- are very curions indeed, do | 
oft . commonly. make uſe of ha'*-leaved paſte to | 
" make their Paſty withal, chiefly in the winter ſea- | 

" fon; becauſe chad kind'of oe as then hath the bet- } 
i; ger ſupport 5 bur you muſt obſerve, thar in caſe you 


- hbuld make your paſte of whole-leaved dou gh; It 
would be very difficult ro be wroughr. 

Having made your paſte, you muſt line it, or: Kill 
je with ſlices of fat bacon, a little Parſly and tld 


afrer which pur in your Gammon, u 
a few Cloves, mb dozen ſlices br md 


fingers full of beaten Cinamon z add there- '. 


0 | untoa licele Parſly, -a bruiſed Onion, and half a 
jy. pet ke a pound of Pine-a opappic ſeeds, or hen nerf 


uarter of .a pon 


$25 ) 9. . cur; in. ſmall ſlices, 2 goo 4 qu arthe 


xder Sugar, 2 | half ' pound of freſlv- 


ha f-pound of ſweet ſver, and half a 


cloſe your (aid Paſty, and make a Capor Crow: 


elf ſame manner,as in the aforeſaid Cl 


Cinamon, and ' 


F— Rat of Currans, a quarter-of- 
1 Tpound: of - Piftucher pe eeled, one Jureer of- a pre- 


3 ; ctw owe, and:upon all this a great ſlice of far ba - | 
” con, a Bay leaf.or rwo, aj a thought -of "Time 3 5-1 


F- er; looby whiles ro ſee whether the liquor be | 


KA. b and have a care to fill irup as aforeſaid: 


{a 3 antir 1 
| " # Three or four hours before your - Paſty is baked, 


"IP by RO. add thereunto ſome Muſcherons, and Lamb» | | 
I- mes with, Sweer-beeads, and rwohours before you 


- hp faid Paſty our of rhe Oven, you may pou 
F fauce' into: Wwe ———_—__ 4 glafsof Wl 


- d \ 
- , p : - 
4 \ « x "4 
” fab A "5 F ry 
X bb. 


{| 


wine, of a quarter of aaa ei, of a uw 
"bearen Cinamon; and if you pleaſe you may add. a, 1 
' tile Verjuice or Vinegar thereunto, - : 
- Obſerve, that/in eale this your Paſty.be: rot albe a+) 
rent one”: meal, you may cauſe it to be heated'fe-: 4 
F / veral rimes 3 or in caſe-your liquor or ſauce: ould: 
- chance to fail, you may ſupply rhat defe& with - 
” broath or - mutton gravy, which: you: may add rhere- | 


CH AP. XVIE. 


T The manner how to put all nd of Veniſon in Pa eld 
Stags fleſh, wil, Ns Is fFenknis or fe ther _ 

+ groſs Meats, as « brighet of Veal, « buttack, f —. 

\ © Leto oy Fnref Mm. | ; 
8 likewiſe the manner how 109 ke a Hare Pye, « Cone" | 

"Ts a Gvoſe Pye,” a Turkje Cork Pie, a «Dick he, ® 


* Prone "3 
7 ati ter nd id rn Prwh 


Ou muſt generally obſerve, thar no- kind of efh' <4 
-- whatſoever may be pur- in paſte before it be: | 
; Therefore you 'muſt ler-rhar fleſh which / 4 
” pou to intend to pur 1n paſte be fufficiencly morrij 62 
; ra -may be done, by hanging i: in the Aitg: 
0 by bur _ ng of. it under TYround for the \ pace:of;. 
four hours; after which you :auſt be; _ Pl 
lhe fd fleſh-meat more or leſs with a wooten row- 4 
ler or peſtil, according ro the faid fleſhes chicknel I 
and hardneſs, which is a third way ro morrifier$ea v 
ſo Iikewife you muſt obſerve, rhit Beef and Murton: | 
wſt be more beazen and mortified than, any athe i R oh 
whatſoever, I. 
Obſerve likemiſe.thar it is requiſite to take our the'Þ 
- al and great bones of ſuch fleſh ab be” itt Y 
ſend ro pur into paſte,as for © examnplegue of th $ Leg Rs 


Is F. #3 i 
By A 
XN ws” 
2%, 27 ly 


&. --* 
. "* 4 
. & & : aff 
= * Y . 
S; "7 '- On ; \- be. ; 


Shaulder. M; ris a as for the remaining” 

one _—y 15) hich : are; m the ſaid fleſh, y Ou. -muſt: burſt and! 

rak” them at leaſt, in caſe you tntoind- not £0 rake! 

thi xm vu Ko, 1n the like: mannorrFou rake; out? 
| Bee raftbone of a Turky: Cocks and. ROO Font: 
A ' Obſer ve & alfo that in caſe:your fleſh! which you! 
It vary ro. paſtry up, hath great nerves and hard! 
= tinews, of rough $kins, you muſt take al} that away; 
2 ; for exar ple, from a ſhoulder or leg'of Muron you. 
. mauſt 1 \the skin ; in like manner, if" you in-- 


\'Þ nc to make a Harepys, a64.charyou-apprehend ir | 

Sf en old and hard one, you muſt firip off its ; 
 uppermoſtchin before you lard it 4 + 0] 
"i Mi loreover, you' mult obſerye, that in caſethere 
\F* | Rey 7 le uy ih ny pou intend co paſte y | 


yow'tnuſt. cor 2nd lath: ke- every. goat, 
, that ſo yA- may the better be abler0 
Fic. 


Woe ar Veniſon, of other groſs Viatlkds; ; 
Oat Erenbto pa: in: paſte {boxed ts-ſonge- | 

tincee,: or 1wtfothey ſhout be!warke Eazeng:, 

e water and falt x6 te boyled «together; ao ler? 

i Veniſon, or:orhercgroſs nears, ſteepigherg-2 

in a broarh, and having ſoſteeped for a White,» 

" it forth again, and hang'it up to dry,* that ſo* 

PN ligE may run our. - - Fr big? £0 

x; 'N D your Viands having; been prepared zecording! 
"ws efeveral foregoing preſcriptions,” you may: lard: 
bo ni'very cloſe witli grear: [gs of far Baton; big-! 
rior > [efler, accofding:to the. proportion and: qua-* 
£: ty of your ſeveral'forts of Viands ; fome flites: 
-E -ba5 con: as 'thick and as: long, as your little finger, 
4 4; "nes Beef;and murron, others leſs, according} 

F "own IF TRIote' 3 andJt will "he: requtie 
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Acer ſpices, "which you COR 
£1 caſe _ Vidnds' op | Fs rhe 7 
of - half afgor, - or:the Wert as «ford 4m- 4 
ple; 'a -Britker- of: Veal,” or a Turky-Cock, andthe 
e;-cither lance'themy. or cut'ithem with- Trenches x 
at "every four- inches/-diſtance, -ov+ rthereab outs, In | 
ach a wiſe - However,” that all the Skin, 6r-upper 7 
part of the' fleſh/-may- remain - whole, 2nd the - 
n jeans of theſe deep-Trenches you' may caſtly-come "I 
iro lard all the parts 'of yourſatd Viands,, which ca % mY 3 
not be otherwiſe done : -Befides thar,. yeur Viands 7 
remaining entire. and whole; would'be more: diffieu ie þ |. 
to be baked, und the fauce or Liquor of your:Palty 3 
I, not. be able to penetrate or paſs through-your I 
fleſh, bur-with a great "deal of difficulty, in clgi at il 
Free not lanced in'the ſame-manher as it hath b ua 
--  SOMme there be thar do ſteep. their Beef, Mutoh 
| Veal;/and other Viatids; which they do intend 1 
In" aſte, ewo or three fiours in Verjuyce: or: Vil 
Healbned: with ale ahd'pepper, of with Theertp <<, ed 
batid with ſome ſweet” Herbs, andthe whith t 54 4 
done, - as-ſo0n as the ſaid Viands ſhall havebeen Be wy 
ten with the Peſtel or Rowling-pin, and afrer t Re 7 
| faid Viards ſhall have been larded; and when'y ou? 
ſhale Yrawn'ir forth: of «the -Gild liquor, - you E 
- nuſt{perfe&the putring of ive: pale fol 
| Ron tre WIE HO PVC. IM 45 Fx . WL 
0 Vovur2:Hcfhr (being: ready-c0bepyr-into piſte;you!! 
breatorwir wxecording a65blr own diſcretls IN ph 
Ly ourGaledpices; #n ſuch: amanner;-as that! bowl 
ds do well retain the alc -br-ſeaſon, <ro-- - WINE Hh 
cenÞy brand powder them'throughly on /all ifides 3 
wand-moafe' ir beia Foul; orcany: :6rher flef has wt. 
Nha 6 Joumuſts then LGETY wd-be- 
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_TFatgy-cock, well 


"7 =. A o 

TY a%S 
» Sn k © 4 
.*; __ 


or the like, being placed! 
aſte,.. you may ſtick? 

ter that you may fill? 
on, unro- which you; 

d over and above all: 


N 

. 

= 
o 


LOA, | F 


randy ary oy 'to:lar 1 
þ boo, wherein you muſt nor fail. . - 
F F Another obſcrrarion you may take alonp uh 
you, thar ſome y-men. do make uſe of ſweerlf * | 
; Infed of freſh burrer, to. raiſe their paſte: | th S 


* Patt y, ſo ſoon as your fleſh ſhall be-. well nd- 7 
| ougly ſcaſoned With all the requifite ſpices, amd--? 
ofedients aforenamed, and: that 1t-ſhall be well B= 7 
2 ed with butter below and above, you may as th 23 
tn up the.end of the paſte which 15 left, over the 
x Z only moiftenipg the,end of the paſte which -; I 
mains, ro refreſh jr, and joyn well the ſides 3 and 3 
you have thus well ll ace or added the tides, \ 
3 may give it whar ſhape-. you will 3 after, which * 
'ou,may burniſh your:pye or paſty, and | immediate- | | 
oe you may put irinto che Oven, of 
WEN: that . your Oven muſt be almoſt as hoe} 
$15 preſcribed in the precedent Chapter 3 and thu * 
eſe foregoing paſties will. be ſu ffictently ked'in-. 4 
p 10 hours ſpace, proyided they be not-extraordinary; 'Þ 
Ire: FEA, and thick ones, And when your -ſaid;Palkich = 
all-he thus. welt and- -throughl baked, and co00 PP = 4 4 
ain, you muſt nor forget ro' ſtop the holes. which - - 
x3 in their lids ; for the reaſons. before a 
l By: reaſon that in caſe you do not make the. fad 
ples 1 in the Lid of. your ſaid Paſty, wichim 2 licrle © 
hile'afrer.it hach been in.che'Qyen, ir will ds ar” 
cr bs Dy A of the heat. 


\ 


Cc HA P. Ix. 
\ make F Royal Paſty which +.t0 be eaten bot. | Wu, 


Fake a good Leg of Marton, ſtrip the in” & 1 
- fron: ie; zak© wur che bones and the fin es 4 


- | a 


WS . -— - 
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# ” W140 & ” 
by v 
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., wy - £7 . -rhe - fleſh; CG 40 and tney 
| -cauſeivro be well: chopr, 'ancd as. you chopar, - 
. MUlL.1 font \ well with falt fpices. 

mM Ms as al chop od gd. 
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bt gh cons ul oa NES andifides thereof with 
| fat. Baconiin ices, and inthe. bottom. you-muſt al q 
|. "Pace Pi a of Ox ſuerj-which is ſmall min 
| cd, and thereunto- add your-- Mear, 'after it ſhal 
" - been well miriced, atid -m cafe Cheſhurs bein 
4 08 'you-may add thereunro a reaſonable propor: 
E Gs thn, after they ſhall have'been firſt half roaſted; -* 
}. «© \Whenyour'meat ſhall 'be'thus in your-paſte;yoi 
muſt add -chereanto one handful 6f- Beef fcc 
- minced, and-abour half a pdund of 'becf marrowecy 
"Into ſimall pieces, abour the -bigncſs of a Walnuy 
Þ " which compoſitionyou muſt cover or orcrifieed 
* #, with: me ſlices of: fat Bacon, 4 
Fi - Finally, You-ſhalt cover this Paſty with Rye cruf 
x at leaſt afinpers breadrh thick, and you mnt "make 
= ole inthe id lid. © - 4 
by. UC T like-paſty as this, naſtbe at leaſt rwerſt 
> four> and - ewenity hours in 'the /Oven, which ſai 
Oven you muſt'all the while-keep ſhuty: to the'ent 
that i it may vield a ſufficient heat, whereby the. ſai 
'Palry. 'may be rhroughly baked. ; which fad / ll | 
_ you muſe ofrencimes take our of the faid vets, —1 e 
ſupply iti wixh:broath-or gravys - as offers us It, Ie 
be wahting. 
[7  _ To which purpoſe rake. the bones and the ik $k1 
E-- "ind the {inews, which you have cut. away from the 
faid Legg of Gp keqar's them indifferently, and 
Aafcerwards boil gether wich che ſaid skip and 
ne for the f ok hour and.a half in ware! 
= 's falr, and Sx as: thedaid; Liquor and | bro Wy u 
hon -m—___ a nil” 
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ke but -pinc left, you ſhall make uſe "of it 1n et] 
following manner, 'v/2. hes 
© Afcer your Royal Paſty ſhall have . been about the. . © 
ſpace-of four hours in the Qven, you muſt draw it, } 
Rod pour chereinto with a Funnel, abpur the quan- , 3 
tity of a quarter of a pint of the ſaid liquor. or- * 


broath, being well heared : Afcer which you ſhalt 


ry 


- 
A 


Lagain put your paſty into the Oven, and-within rwo 

jor chree hours, you ſhail draw it, and you ſhall ſee 7 
wherher or no ir doth wang any ſauce or 1quor,: ift' * 
eaſe whereof you ſhall add more ſauce unto 1t, and ""N 
i chis manner yoa ſhall draw your ſaid paſty ar ſe- ? 
yeral times, till ir hatch continued in the Oyen for * | 
the ſpace of fifceen or fixteen hours, when as you 4 
hall again draw ir forth of the "Oven, and hall © 'Þ 
ke off its lid, for ro embeliſh your paſty with the/ 4 
Tolks of Eggs, hard boiled, cur in qUArters 5 you. E 
Way alſo add chereunto Mucherons, rhe gills ant } 
z5ombs of Cocks, and other like ſweerbreads 3 you. ÞF 
may'alle thercunto add a (mall clove of Garlick, and _ # 
drop or two, of Vinegar, for to make. the ſance. * 5 
nore pleaſing and cart ; ' obſerve alſo, that your: 

amb-ſtones and (weer-breads muſt be ſeaſoned; _- } 
with your ſweer ſpices. | "2 9 


> af . | 4 
*Afcex which you muſt return the ſaid paſty into: 
me Oven again, and you, ſhall ler ir remain there- {| 
Bc be:throughly baked, at leaft three hours afrer- © 
fards, and you muſt have a care thac the ſauce or- *} 
guor thereof be perfetly conſumed before you: _ -} 
me your- paſty our of the Oven for good -and'' } 
n3.lo likewiſe muſt you have a. care ro main-  # 

alt the fire in the ſaid Oven, an- ſuch manner, as* 

ar chere may be ſuffizjenc hear to bake your ſaid } 

Wty withour the burning of ir, = 4 
{When this like paſtie is throughly baked,you ſhall» -. 3 
We Our of it the clove of Garlick which you did* -7 
arconmuc-1aro tt, before you do ſerye ir up to the Table, - ® 
Un aiccr hat you ſhall faſten or the lid of your paſty* } 
_ .- ES. agun” 3 
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"a 72i0, that ſo your paſty may be brought. whole-ts 0 
'xhe Table-; ;and if fo be the faid oye be nor eaten 
"I at one meal, you may cauſe rt heated again 
.m the Oven, until ſuch rime as it 15 quite expendedd 


CHAP, XN 


- To mike A Paſty and a Tart of .a- Capon, of a breaſt of 
Veal, of Pigeons, of Larks, and of other a if 
_ ſmall Fouls, to be eaten hot. 


PY 


; Repare your paſty cruſt which muſt be very fine 

/ 2& - make it of a proportionable heighrh and big 
#/- :nefs, of that which you do'intend to put inroIt; 
WF; and have a care-to. make the middle of the boron 
(| - -@ fictlerhicker rhanthe reſt of the paſty; filly 


- the botrom, or line it with a little Beef ſuer mins 
L' .ced, and ſome marrow in caſe 1t be to be had, © 
© effe inſtead thereof put ' therein a little fat bacs 
4/4 Fall ſhred, rhe pieces not exceeding. -rhe viencſa 


oo "Afterwards take the meat, which you do i inrend 
7 .to-pur into the faid paſty, having firſt waſhed i 
6 With warm warter, and wyjng entirely cleanſed 3e 
Fi and dried ir, that jt retaiti no moiſ}ure : agd if 
be DE "abreaſt of mutton, you may make it become ex 
© - tream white by parboiling of it never ſo little It 
kr the aid hor water 3 And the mear being well wipe 
ie. - anddryed, you muſt cur jt into ſeveral pieces-abou 
E1” Wo fingers 1n thiekyg(s, and-you' muſt alſo cut thi 
EY -- ribs 3 in twain. Thus much for Veal. 

2 -  Burif ir be a Capon, or any other ſort of Foul 
i erany kind of Veniſpn which you intend. to 'pui 
Lan. paſte, you may flatten irs breſt, bruiſe irs bong 
+ agd cur ſome lanſemenrs in its breſt ; 3 Moreover yo 
5 a -+ br off its neck, the extremities _of uts wing - 
3+ .eqir Neg, 4 and afterwards pur the mear uo > YOU a 


4 1 19h 1020 OI — % 
; © } 


$6 ifrer TP you: — ion it with y your a Y: 
ices $a ar laſt you may fill 7 up. your_pye with # J 
woc pam of butter, and with flices of far bacon. 
2 - niay- alfo, if: you an add. hereunto- ſaine_ : 
Hier Fang Cox-combs , ſome 'Sparagus, fone | || 
H Birtichook ſtools, ſome whole boiled Yolks of Eggs, 1 
- r in ſeveral quarters, ſome Macherms, ſome Ver= } 
vice in the Grape,and ſome parfly very ſmall chopt 4 
ig alſo ſome ſmall ſauſages, above all which i ingre- -? 
enrs you muſt lay a few flices of far bacon, and # 
dd-quantiry-of butter, after which, your ſaid pa=* I 
a being thus furniſhed and garniſhed, you may. _ * 
gloſe ir u uy, and you muſt wrap it. up in brown pa= 
per co ſuſtain or uphold the cruſt, and to hinder ir 
Fre om burſting in.the Oven. 
| You ſt? make a. hole inthe midſt of the lid, . 
a = after you. ſhall varniſh ,or burniſh your paſty, - 
77 you may pur ir into the_Oven, giving ita. 
like hear unto your paſties, which are to be ſerycd-. 
4 hor.to the Table, according to the. foregoing - 4 
wrelcriprion, and as it thall be more particularly, "| 
arcd 3 in che enſuing Chaprer, _ A 
gTheſe kind of. paſties will be ſufficiently bake "7 
Kich T nan honr ; nd an half's rime,*more or leſs, ac | 
rding/to the bigneſs of your Ifo pr F 
oe dnab ly -unto.the heat of your: INE: 
SYou:may alfo make theſe kitd.of ies in, aTart. 3 
Fc pig a leaved cruſt, chjefly if you do Ys = 
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CHAP. XXI, 
7 0 make a Paſty with a ſweet ſane, 


£, —_ 


£8, 
M:%; 4 


Tow: in hicaſy you do defire to mak 
Patties, and to give 


th. "OI 
ks v eG a 
+» 


: Uo Es Gd 
 _ The French Pafhy-Cok, 
| time. it is half baked, and. you muſt pura Funnel in. 
| tothe hole which is in the middle of the (aid paſties 
lid, and you ſhall pour thereintoa glaſs fall 'of Hy: 
| pocrifle well ſweetned, or as much as you ſhall 
i Judge requiſice, [according to the bigneſs.of your 
paſty, or otherwiſe a good quantity.of melted bur: 
rer, 1n which ſugar hath been diſſolved; and a little 
Cinnamon, more or leſs of each of them, according 
to the bigneſs of your ſaid paſty. hs 
Afrer which you fhall pur your ſaid paſty into the 
Oven again, and ſhall ler it be well and rhroughly 


4 


baked. 
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CHAP. .XXIL 


To make a Paſty to be eaten immediately, being ferved 
; up bot. , = 


| A*. for example, take almoſt a -pound-wetght g 

\. veal, of-freſh Pork, vr of Mutton, or of Bee 

the Brisket of Veal is the moſt propereſt piece-tt 

make rheſe paſties of 3, take likewiſe' one pound.q 

Beef ſuer, which js freſh, or rather marrow, mind 
or chop all rheſe very ſmall togerher, and in th 
chopping+of .them, yon may powder them with W 

-and ſpices,” andaften thar you may-chroughly-cho 
.,them ſmall; you 'may alſo. if you pleaſe mince] 
+. Few Leeks, or a little parſly.amongſt your ſaid mee 


and ſuet, 5 Wa | | =” 
_- When your meat 1s thus minced, you may ad 
thereunto the white and the yolk, or rhe white 
lone of a new Egg, and you may the herter ming 
It with your mineed mear with -a wooden fork, 
the end that the whole compoſition may be rhe'be 
_ ter mingled and knitted rogether, uno which yg 
may add ſome.few, pine-apple ſeeds or kernels, ll 
11, cur ſ ans, in caſe . you he fo minded, or do defirey 
bk ' haye your paſty yery, delicate, | _ Aﬀts 
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ch you may prepare 


whe 
WY 


| cafe you have them at Iﬀrand, ſome ſheeps plucks, } 
| Tome Piſtaches, and ſuch like other Lamb-ſtones: 1 
20d {weer-breads, ſuchias you can: ger, you may } 
$ 370add therennro ſome pieces of marrow amongſt 
your other Lamb-ſtones and ſweer-breads ; and alfo? 
| cheſhurs half roaſted : And in the ſeaſon, of Ver» 1] 
FJuyce in Grapes, you may add thereunto about a' ? 
Edozen' Grapes, more or leſs, according.to'rhe big: ; 
tneſs of your paſty : finally, ypu may proceed to fill } 
*upthe reſt of the pye with your minced meat, and--4 
you may preſs it down gently upon your Lambſtoncs®? 
for ſweerbreads. « EI Co 195 +, 
+. Ih caſe you make a very high paſty indeed, you? 
may place therein ſeveral lays of minced meat, and 3 
Teaſon it only (as it hath been alread preſcribed) 3 
with nothing bur Junkets, as Lamb-ſtones, ſweers : 
breads, and the like. ".. 
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+ Cover well your' ſaid paſty and waſh it, after -yow 2 
T1 | 


ſhall” have made a ſmall hole in che upper part of ] 
305 CAP Or Crown. .-——- 
E - Now if ſo be the cruſt of your paſty be yery-fine ? 
and high, you mutt pur a ftay of grey courſe paper, '* 
round abourthe body of your paſty ; this ſaid ſtay 3 

uſt be faſtned to the edge of your: paſt y, and rub- Þ 


S 
at 
"1p Ps 
TYF 


Ded-wirh good freſh burcer on the fide which is'ro 
goveh your paſty cruſt, after which you muſt pur a 3 
piece of packrhread to oe it unto the paſty; * 1} 
b When as Jour paſty all be thus prepared; pate 1 
miled, ſtuffed and covered, you may pur ir inco the # 
gen: Norneeds the Oven tobe' ſo very much hea- 1 
Te d as When you intend ro bake greater paſties; For .; 


C 3 theſe - + 


. bd & 
LY 7 
EX I 
Fi ” PV a = 
Li q # i £0 A 
FOB TOES WY by « 
. Fs OAT $996 75. 


\ { : : ' 
þ on * a 7  <” Q 
| - , v0 , , £4, ? 
BY” 2, ne be "9" "54 
$ TSY a” 36 © UPS ; 
XY "* >. Wy - du, ko b23 A a 
- v3 5 Wy »* x 5 þ *; F; . ” 
Tas 25 4.4 y a? 
be 5 gigs| "4 >Q 
« will 7% "> , - 
F þ $ : F i kh. YE, &< 
bo. NOISY $5. oo re DO SOS © RS ; J ” 
"-IQ>.£3 yo ? #:2% * Cx IE 
1 þ - 3 $8.) , E is. " bee a / I 
" NO, * 
: hour, ur ” ; 
"A) BY 


F | feat or neo the of the __ es, th e eds " 
| Fequire a greater or lefſer time to be baked? I 

, Notre, that you may yery. well make. one of yheſe | 
Dies ina Tart-pah, and you may alſo the cruſls F 
aved, or very thin if you pleaſe. "4 
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CHAP. XXIIL 
To make a Pye of Cochney oval minced Pies. 


1 nm: ſe kind of pies muſt be.made of the briskee: 
[4 of Veal, o likwiſe of orher mcar minged: _ 


"lf: GE Jiffe bly Tom che or oing pics, 0 
We that the former are made in a round, and cavere < 
F, ® jt hovil or hig h. al 9 and theſe latter arc flat 
I ancovered, and ae” afcer the figure of an Ovaly 
- moreover theſe Oral miriced pies haye another par-! 
1þ-  eicular We PIOperry that they muſt be ſprinkled and 
oF tcaſoned with. a white ſauce, made eh Yerjuicey 
EE and ene tew Yolks of Eggs beaten rogether; ; "this? 
© Jauce is pur into an Oyal uwnce pye, when 2s it 39 
HE well baked, afrer which you muſt again pur yourY 
#- "aid pic into the Oven for abour, the ſpace of oh& 
j' I quarter of an hour, ro” the end. that this faid fauce 
| may thicken. 
£ : *Obſerve, that you muſt faſten "the meat of our 
ef Cid Oval mince pye aud the cruſt rogether:, that is 
N12 | you muſt preſs ic with your. fingers cloſe ro7the 
| { uſt, bur chiefly round the ſides, that ſo you paſt 
1 "tay be the firmer and faſter. +. *. 
* Now, when as you have prepared. your [7 lay 
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of meat; you-muſt cover it with ſparagus, and withy' 
{ other Lamb-ſtones and ſweet breads, amongſt which 5 
56 ſo be they. are in ſeaſon) you muft pur ſome* 3 
& Spaniſh or French Cheſnuts, halt roaſted; and ſome; 
E# Verjuice in Grapes when it 15.to be had, afrer which3 
F* you may grate a little nurmeg over the Lamb="4 
"> ſtones and ſweer-breads, and you ſhall again Cover: 2 
”” theſe Lamb-ſtones and ſweer-breads with a. lay of: | 
F. minced meat, prepared and ſeaſoned as aboreſatd 3: 
E and after you ſhall have ſomewhat preſſed the ſaid) * 
þ; meat upon the Lamb-ſtones and ſweet breads, You: 
& may make up the ſides of Four paſty, and you may} 
& ſtiffen them by a. ſhoulder of paſte, which you? 
& ſhould add thereuntv on the inſide, and you "all '3 
| make it in ſuch a manner, as that ir may ſome-- 5 
| what overtop the meat, and then you muſt cut oft. 3 
E the ſaid rop of the paſte which doth rouch the? 
$ mear_of your paſty, and add thereunto ſome few = 
{mall puddings or rowls, which you ftall have pur=+? 
Fpoſely prepar'd of your mince meat 3. you may alſo' 4 
{gfate alittle Nutmeg upon your faid pally, juſt as it”? 
[131n a readineſs to be pur 1nto the Oven, "# 
+ Cauſe your ſaid pye to be baked,and whe 1t is al-- 
{moſt throughly baked,you ſhall draw ir to the Ovens. 
\mourh, to. pour into ir the white ſauce, of which? 
Ie pive you a hint and preſcriprion-before, and af="2 
ter thar, return your pye into the Oven again to. be 4 
perfectly baked. __ "» _ "mon 
+ You may alſo make one of theſe.pies in a Tatt-'? 
[Pan, and you may alſo make the cruſt of leaved paſte 
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[To male a Paſly or Pye of Lamb ſtones, Sweet-breads . } 


4 _ \ another Funkets, Dy 


N va muſt make uſe of minced meat to -make!*! 
theſe ples as well as the foemer, and you. 
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;. muſt "ſeaſon them in .the ſame faſhion, as for the' 

} foregoing Oval minced pies. cither to be kept cold, 

or thoſe which are to be ſerved up hot ; but yon. 

Z muſt obſerve, that in theſe Lamb-ſtones and ſweet- 

| Þread pies, you muft pur leſs minced meat than in 

; the others, and more Lamb-ſtones and ſweet-breads, 

, and alſo more ſuer and marrow betwixt the Jajes of 

t the Tarab-ſtones and ſweer- breads 3 And you muſt 

| 'Sarmiſh the whole with ſmall rouls or puddings made 

of 'the ſame minced meat. afrer which you- may _ 2 
grate alittle nutmeg over it, after which you may |; 
F- Cloſe your pye, and pur it into the Oven. | 
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K _ 
EF 3The manner how to make 4 Tart of Lamb.ſtones and | 
= Sweet-breads. | # 
k Ou muſt only make the foregoing pye ina Tart-. | 
_ pan well garniſhed with all manner of Jun- "8 


& Kets, and let your cruſt be made of leaved paſte, 
& Which will produce a rare Tart. w 


” _ 4 —— 


—— — —_ _______ 


— 


CHAP, XXVI | 
 Arother manner how to' make a Tart of minced meat» 
Z*TAke either Veal, or other good meat: which is "Wi 
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+. well parboil'd, if it be a good Capon it 1s rhe M$ 
© Fetter, flea it, rake out the finews and the bones, Wi 
wi after which mince the meat very ſmall, and pound | 
3c in a Mortar, add thereunto a little freſh Cheeſe, - 
Zand-as much old Cheeſe grated or ſhredded very - ! 

3s fall; put thereinfix Eggs well beaten, and as much 4 

> marrow as you ſhall chink firting, or inſtead there- i 

F "of, as much fat pork ſmall ſhredded, and mingle '# 
theſe things all rogerher, and ſeaſon them with 
Efale well powdered, as alſo with a little fpice, or "Þ 

| -bearcn-Cinamon. =—_ 
= When you haye rhus prepared your Ingredients * 
ab 57 | | you” | 
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cath it fi ache CM y your' pi p adding © or rowls 
uch- cover. it: with a lid TE q G4 3 
 ſallhole'on the top, and ler che ſaid Tart be 0 
| Kee baked. fg be 


CHA P. X XVII 
iT make a Pye Wer the. Cardinals manner 


- abroad 1 1h, a little Tart-j an, or in 2 whi , e.; 
; larrin ſquare pye-pan, leaved pafte or douglt F 
| TE _ thick: as. ihe] a half Crown, and ler xt LO OVEE: 
the Tart-pan on all fides, fill up chis paſty 1ume1-3 
' | ency with raw Yeah, orany raiy.Fouls tleth harſo- E 
} ever, or if you pleaſe ler. ir be, perboiled 3 . that is-- ; 
| toſay, ler it tbo. ons half boiled, arid ler ir be vG+.” 
/".# ry. ſinall. minced, with .che ſelf ſame. quantity; S 
Bt; | marrow, ,or beef ſuer, and ler” this T leeniſe ad; 
k & ſcaſonzd with falr ſpices 3 you may likewiſe ad E 
# thereunto ſome pine-apple kernels, and a few Cura, 
# ratis, as alſo a few. morſels of the yolks. of. 509 har 
| boiled. 
When as this your-ſaid Dye ſhall be well g parti 
BY filled,-;you muſt cyriouſly Cover it wich 4 ori 
of leaved paſte, 4nd then cauſe ir to .be put indy 
Ee Oven. i 
. Some-.paſtry.men do pur ſugar. into. octiels kind of 
pies, as-alſo a ſweer ſauce, whenas they are half baz# 
ed); 3 Moreover, if rheſe pies be bur little ones, yo 6 
Y may cauſe chem to be bakel iy a little braſs Ovet oo 
which is Pporrable. | | + 
as _ a. 4 
' CHAP. XXVIIL. -" Fe 
manner-tomake- a Paſty according. to the: Ea 
'D manner. - 
: "Ae ayoung Hare which is very tender, whie 5 Y 
WA is uncaſed; 'take.oÞall irs Skin,Car off irs hea 
' pag beet, furren its 6h and vear. rhe (aid: Har es | 
39 1098; 
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ep < : or Us ' you | pleaſe you may cur. 
eh 41 5 1 Hare all 18 pieces, and. afterwards lard the 
feth thereof with ſmall flices of far Bacon. 
: = your Hare ſhall be thas prepared, you muſt 
wake your paſty ofa ſufficicntMgneſs, and lerrirbear BN -* 
beat rvo inches thickplace it upon a ſheer of paper, | 
bd upon the end of your ſaid pafty,you maſt place 
My of marrow, or oc beef ſner, or of far bacon yery 
Iinal ſhredded ; z this lay or bed muſt be ax long and as 
broad as the whole Hare, and ſeaſon this lay of 3% 
marrow and ſuet wirh falr ſpices, after which you = 
Way lay the Hare upon rhis bed of marrow, with Mi 
=s Kelly downward, ;and if ſo be you have cut the 
rH ED all aſunder, you mult place all the ſeveral 
Parrs in their proper a pA again, afrer which you 
t ſeafon rhe ſaid Hare with falt ſpices, and on. + 
be top of the ſaid Hare you muft again place a lay WE 
f marco or ſuet minced, and afterwards garniſh; 388.” 
ſaid pye with Lambs-ſtones and ſweer-breads. "WK 
"Hd with  Currans, with pine-kernels wel; 
hed, with the ryne of ' Lemmons preſerved, cur "WW 
p mi? ll Gices ; ; F* i hereunto likewiſe ſmall mor- "&#:; 
s of marrow, Muſcherons, Piſtaches, if you have W#* 
wy Calves reignes, Cocks combs perboiled, the W*< #7 
ks -of hard eggs, quartered, or whole, and Ca» We; 
. £8 rhere be any to be had, _ | | Y 
= You muſt mingle all theſe Lambs-ſtones and E : 
x0 '$ wee er-breads together, and ſeaſon them with a lit- + | 
IE, k 
7 [Tar ſpices, and after all theſc Lamb-sſtones and. | 
* DWCc e t-breads, ſhall be Placed upon the Hare; You © 
Nay FRover it with a ſlight lay of minced fuer, and * 
P 5" forme few flices of far bacon upon K*; uport © 3 
t you may ſpread all over halfa pound of fi ro > 
: þ utter, which you muſt place 44 the a 4 
x. — burrer you muſt pur; a 
ulful of luge, ey 


£5's 


- niſhed, cover the hole with "rhe other chd bf your ; 
«4 bye +: which remained unuſed”, afid when * your dye - 
t-  fhall be well covered and faſhioned, you-mult wally 
 jron the outſide, or burniſh ir, and ſo cauſe itito'be ? 
-*- pur into che Oven upon a ſheer of- paper, and have. 4 
= * a care not to break ir. r 
* Afeer this pye ſhalt have been inthe. Oven for the. 1 


E: ſpace of onehalf hour, you muſt makeThole in the } 


middle of rhe upper cruſt, chat ſoit may not burti; ; 
 And:you muſt keep the Oven as if ir were for a J 
= Turkey-pye, 4 
2 This ſaid pye may be very well baked 1n two! 1 
© hours time, 4 
© _Somecurious pallats do ſteep half a grain of Muy 


wy with a drop or two of Rofe-warer, and do pout'þ 


” (cent of the Mas doth for the moſt R 
& the Female ſex, and ſome Males too; w cfcford i 


= nco their ſaid pye in their- filling of it up, hs. 43 7 

of 
Kt] 
x 


BE: is berrer gmitred 3 and deemed beſt not ar all. 464 


© put in any. 


When this your pye ſhall be well- baked, Jt as? 


T& muſt draw ir forth of rhe Oven, and you ſhall ſpreadl: 
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[& pently nhon the cruſt chereof, froſty ſugar, whil 
ne-with a knife, or with rae back of # 


nd { yer ſpoon, and this ſaid froſty ſugar muſt be 45G I an 
bf almoſt as a ſheet of paper. Pp 


&*;. So ſoon as your ſeid pye ſhall be waſhed orb Iſs: 
WE niſhed wich this Froſt, you muſt pur ir again 

#3 the Oyens mouth, for the ſpace of a half quar craft 
BW an hour, to make the faid froſt dry : And you my 
-note that the heat muft be very moderate, tl chi at'fo fo 
| the faid Fr ma remain white ; for if che One 
ſhould prove to 'be over hor, che ſaid Fro my 
Tr bi 5k 3 as ſoan therefore as Ya | 

froſt is _drycd, you. muſt. draw-- your . 


s the Oreny "ad you mult ferye ir up to hell 


Pu ; «5 | *f by ; af _ UY = 
PÞ edily as you cat, | leaſt that your pye houta © 
| rake cold, aud thar as-then the froſt ſhould melr. 
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CHAP. XXIX, 


|. To make a Paſty according to the Swiſſes faſhion. 


Ake a paſty of half leaved dough, and make- 


the Cruſt ar leaſt an inch thick, pur into the - 


WE from thereof a good handfal of minced Veal with , 
2 Jver, after which you may, garniſh your ſaid pye | 
{ With. a Hare, or Conny, cut aſunder;;z ſeaſon the .' 
| -amear” thereof with ſalt ſpices, add good ſtore of | 
> Spaniſh Cheſnuts thereunto,  Muſcherons, a Leek, or - 


{ an. pomen bruiſed, or cut in quarters, and ſome [ 
#2forrs 0 f Junkers, if they are to be had, after which, ' 
£ lace thereon a Nandful of minced yeal, with ſuer, 7 


and fix or ſeven rouls of Veal, afterwards one half 
pound of butter, a quarter of a pound ff marrow, | 
md a quarter of a pound of beef ſyer minced, .and. ! 
atly, lome. few ſlices of far Bacon on the. "Py 


of. all. 

FW 10n this-your pye ſhall be well garniſhed and. 
rniſhed, you muſt cover it with a lid of leayed 4 
1 te, as thick as the half of the lirtle finger, waſh 


rpiſh the ſaid lid, and make a hole in the mid: 7 


e of i it; afcer which you ſhall do well to lap up 1 
xr ſaid pye in a buttered paper, which muſt bel 
Yo pr 1. as. the paſty ir ſelf, and you. muſt rye on. 
54 _ aid paper-thar it may nor fall off. 
bb uryour pye into the Oven upon a white paper, 
#and give ir an indifferent heat, as for a Cuſtard. 


[. 


* The faid pye WA FORuy at leaſt. two hours. be: | 
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CHAP. XXX 


To make a paſſing delicate Giblet Pye. 


7 Ou muſt cauſe your: Giblets or. Offals of al; 
AT. kind- of fowl to be-very well picked, and} 
cleanſed,” as for example; the necks which are eut7 
; . Into morſels, the wings,” the gizzards and livers3-F 
out of all which you muſt; take all char. 1s bitter '$.4 
waſh all theſe ſeveral parcels very welL.in three-afZ 
four ſeveral Waters, and afterwards let them--dry 
- and drop our again; you may likewiſe cut ina 
-- morſels che Lights and Livers of a Lambzor a ſucks" 
-- ing pig, afrer you have taken that which is bitte” 
0- our of them; that-is.ro ſay, the , Gall ;. and you #! 
I - muſt have a-care to waſh the ſaid Gearher atrer you; 
YM have curiche ſame into pieces, We 
0 Afterwards you mult pur rheſe ſeveral pieces int; 
- @ clean wooden platter, and ſeaſon them well with: $i 
80> fair ſpices, with parlly, aad wich Bacon ſmall ſlice#%?} 


 \ 
2 2d . 
F . 


- and minced-z hereunco .you may add fone. ferrFi 

E Muſcherons , and Verjuice 1n Grapes when they afe78. 
3 fn ſeaſon, or - Cardus roots, or Sparagus, or, elle 
0 fome Harcichoak bottoms cur into ſmall fdices. - "0 
0 When all theſe Ingredients ſhall be in a readty. "7 

b. neſs, you may make up your paſte or dough, whict Wh 
W. muſt be made of very fine meal, and you muſt give? 
JW. ita thickneſs of about half a Crown, more or-leſ$g'*8# } 
&. according -ro the bigneſs of your paſty, which. you 
© uſt afcerwards fill with che Giblers aforenameds* 
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2a {hed -10f - 1 noags; yell rubbed with bur-,| 


| $4 T5 forger not to mike a hole in the lid of the - 
perend cauſe your ſaid paſty to be put into the | 


, PE. A 
Cyr Jn = V "> 


| ©. FO while, until the ſauce or 11quor thereof, 
+. Pre 


3s ahic h muſt 'be compoſed of the yo'ks of Eggs, bea- | 'S 1 
with a little Verjuice or Vinegar) be well thick- |; 
d, or come to a competent body, after which | 


SO draw it for good and all. 
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©"with leaved or fine paſte. | ; 


e 
Le 


emo: pe ay TEN mY 
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2 inchthickne(s,.in the botrom- whereof,you ſhall | 
--Þi At 7 tea lay of about a handful of minced Veal and | 


- The WEE: unto which you may add three Par- | 


ies, or old Pigeons, having cur off their feer 
Wes, the wings and necks,and beaten the breaſts 
a ich faid Fowl you ſhall lard in ſeveral Re 
© > f the ſelf ſame manner avir was preſcribed in 


- of a Veniſon paſty; afrer which you | Ty T 


D n chem with-your ſalt ſpices, and but uNt- | 

YZ: Quras, * little handful "of each, three ks of | 
s hard boiled, and cur chrough the middle, a 

4 jall quantity of- beaten Cinnamon, and a quarter - 


pound of ſugar 3 A ſlice or two of ee 


ved Lemon peel, and hereunro you ma 


e Maſcherons, and .Lamb-ſtones, and | WEeets - 
bes ds, if they are to be had: And-f (0 be You are... 


be minded ro pur Parte or Par. into yok 
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Oven, and when ir is baked, you muſt pour a little: } 
F' wh ire ſauce inro ir rhroagh a Funnel, afrer which * 
 Fou muſt pur your pye inco the Oven again fora YZ 


N noe a Mince Pye according to the Tralian fa jhion, | 


Repare your leaved or fine paſte, and give it an | 
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5 bover nouriſhment, or _— 
- mygment ye mear 0 oh your-paſty, you may add A 
unto all theſe ingreditnrs one | handful of mince; >.” 
_ Veal, -with marrow,- or-ſuer; .a quarter of a poundz..; 
--of. each, and ſome ſlices of: far-bacon. on the.to z of "W 
-rthe whole ; ;- which ſaid paſty being rhus well fila} 
up, you muſt cover « ſame with a'Itd of leavede-Þ 
or thin paſte, not above the rhickneſs of: your] ile; 
{ bnger or thereabouts, waſh or-varvifh-your-tatd? 
- lid, and make a hole inthe top of your ſaid ld 1484 
+ / Obſerve, thar you muſt of neceſſity wap yours: 
L ; whole paſty in a_ buttered paper, which mult by as 1 
4 | eh as your ſaid paſty, and you muſt tye ir: about”'2 
our pye with packthred,to preſerye your pa ly t * * 
*trer. Afrer whuch, cauſe your pye tO be: puta" 
7 rhe Oven, being placed upon. 2 ſheer of | 2s nt 
| paper and you. mult give your'Dyen an 10d) fe I 
, warm harth, as they are uſed to do-unto a-Cul 
| This paſty will require at leaſt rwo hours and + 
# baking = 
;When your ſaid pye is almoſt baked, you; 
E cable 3 ir to be drawn forth of the Oven, au we 
& muſt pour thereintro with a Funnel, throw a. NY 
" E hole which youhad lefr in the- lid, a- (weer {a ance 5a 
HE. made with a quarter of a pound'of ul , and ab”. 4] 
- þ 4 a quarter of a pintg f--whi reuned'* 6 
3 infuſe a liccle'Citmamon powdered 3. 34k ch, 
: hich you muſt pur your pye. _ the Oven. + 
| and. "Ba leave F at lea half an hour ro 0 hick KO M:- F 
| the ch (weet ſauce. > MW 


c HA P. XXXIE. 
£4 make ſmall —_ 4d according ts the; Spa 


7 Ou muſt make y fever 6 fine, and to IN & 
\ © pincof r= ad i four yolks at h Ef res wy 
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Mince very ſmall all the fleſh of a Capon, a 
| - quarrer» of a pound of freſh Pork, and. a quar- 
| ter of a pound of. Mutton, two Calves kidneys, a 
| qQuantity-of far Bacon, good marrrow and beef ſuer, | 
# ofcach one quarter of a pound, a fer Leeks or 
{ Onions, .and great ſtgre of Muſcherons, both ſalt "| 
: and\{weer-ſpices at diſcretion ; all which Ingredi- | 
- Ents you muſt mince together. . - =. / 
© . You muſt garniſh, or fill: your pies with thefe | 
|  Minced. mears,. aad after that, make vp your pies 3+. 
& with finc flower lids wrought ; and havinz waſhed 4% 2 
of burnifhe your ſaid lids, you may cauſe theſe your 


” 18%? 
u.Z kk 


x. - little Spaniſh minced pies to be well and throughly MF 
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WM CH AP. XXXIIL Gs 
KF. To make ſmall minced Pies according 10 the Princeſs + 
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Take ſugared paſte, and make little pye paſtes F- 
F-& of themin the leaſt form, which you can poſ- 
b in lirtle- Tart- 2. 
| 1d make-your + 
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Wo ve French Paſtry -Cook, | at 
z- When your little Princeſs Pies ſhall be thus fille | 

Y- - py you muſt cover them with the ſame paſte, -and 

-; terwards you may caufe them to be baked, vivin? 

F. then an indifferent warm harth ; and you muſt ob- 

"| ferve, thar one quarter of an hours time will bake 

-F them ſufficiently. | ; 
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To make a Cary or any other fiſh Pye, Veniſon paſty-libeg- * 

to be eaten cold, Wy 
| - FT Akea fair large Carp, or any other fiſh that is 4 
2 largeand big; and if it be a ſcale fiſh, ym { 
'1F-.muſt ſcrape off the ſcales, and afterwards out it: + 
3. fome< kind of Fiſhes there are which you muſt fles "if 
8: like as you Uo Eels, © 5% 50 


38 © After you have thus gutred the Fifh,- you may F 
3F* alſo take our its lungs, which is nought to be earen Þ 
"$F cither boiled,* baked or ſtewed, - | - 
FF Your Fiſh being thus prepared, you muſt lance © 
þ it well, and deep on the back, and afterwards lard* 
your fiſh, with lard made of her wings, or ſlices af * 
W- Ec1s, and our of Lent or Ember weeks you may alt" | 
lard your fiſh with far Bacon, as you do fleſh; w 228 
"8; You muſt not forget to take our of your fiſh the. # 
"JF Milters, and Rows which you ſhall find in their be" 
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2 lies. Now when your fiſh is thus chroughly pr 


«3 
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©. you may then form, or raiſe a paſte two or: three. 7 
+ 7nches thick ; and if ſo.be you have a great fifli'to £ 
4 {hu in paſte, you'muſt' be ſure ro make your paſty: / 
long and big enough ; after which. you .muſt* place "2 
[upon one of the ends of your ſaid paſty a-lay.6f 4 
freſh Butrer, which muſt be proportioned'to the. ? 
ſeagrh of your fiſh, which you mult poivder with. * | 
fat ſpices, and afterwards you ſhall place your fiſh- 


% 


upon. the ſaid lay of butcer 3 ſo likewiſe muſt You 
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- powder your ſaid Fiſh; both within its belly, and' 
Without, all about ir with your ſalt ſpices; as alſo 
put into its belly a lay of butter; and-afterwards on... 
the top of your ſaid fiſh;-place another lay of bur-."W* 
ter, together with ſome few Bay leaves ;' you muſt- J k- 
Place the Milters and Rows of your ſaid fiſh on ci- 
ther ſide of. it ifi the ſajd paſty ; and be ſure ro: 
Mice rhem well ; you muſt ſalr your ſaid pye ac- _ 
& cording to your own diſcretion and judgement, and . F- 
E When you have thus ſeaſoned it, you muſt cloſe 
© your pye, and to this end redouble or cover over. 'Þ: 
z . your ſaid fiſh with the other end of your paſte which 
op bes had lefr empty , Atrer which you muſt waſh or 7}. 
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varniſh your ſaid pye with lean varniſh, in cafe je" 


be in Lent 3 that is to ſay, a varniſh made without Þ;. 


| + Pur this pye into the Oven,and after it ſhall have # JM 


been half an - hour-therein, you muſt make a little li. 


© Kolc in the upper cruſt, and afrerwards you muſt" 
- "return it into the Oven again, to have ic fully baked, 
|. Obſerve, Thar ſuch a pye as tlys of a great ln 
> Fiſh, will require at leaſt three hours baking ; eſpe-Y 
- . cially if yaur pye be any thing big 3 and when.youR 
& Thall judge tha your faid pye 15 almaſt baked, you; 
Shall cauſe it,to be drawn out of the Oven; and you # 
muſt try with a little ſtick which you may pur into 
}..thehole which you have lefr on the top of your 
Dye, wherher or no.your liquor or ſauce doth 3 
- twim above the fiſh : For that in caſe your. fauce. 
E chances ro be too much conſumed, as ir doth ofcen- Þ 
|. Fimes happen, you ruſt as then cauſe ſome butter 3 


to be melted, which you muſt ſeafon with your? 


: % 7 


>. fair ſpices, and afrerwards pour: it into your. pe 
= chrough a Funnel, to augment the ſauce which ſhall 
"have beet conſumed, as aforeſaid. 
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%, . 


|. One day affer this. your ſaid paſty ſhall have been; 


-taked, you muſt ſtop the hole which you have made | 


efore in the. lid thereaf; and the which you may 
La eaſily: 
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Yea ity, Fg wi A "Hale af» jo: rage you may+| ks ; 7 
” oe ;.and thus your ſaid pye will keep for a | 
 aood & while, rill ſach rime as "IP haye occaſion to- 
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CHAP. XXXV. 1 
: th make a Fiſh Pye,. covered or uncovered, which ſas 1 
pye muſt be eaten hot. 1 


' |: whar kind of Fiſh ſoever you pleaſe, as WOT, 
Mt; example, a: Carp, or an Eel; or a Tench, era 
þ Boche, fir and prepare them in the ſame manner'as 
\ we have preſcribed you-lp .in the foregoing Chaprer;. 
| fave an Eel, thar- you muſt aſtnot lard-rhem. | 
# _Someare of Opinion; thar*ir is beſt r0-Pe 


wy 


bp. Fg I 
"7 Ag g the fiſh in hor water, after it ſhall have been ppp: --- 


& pared and accomodared, eſpecially if. rhefai ud Filth 1 
I be "flimy_ or gravelly , as your Tenches | or Kels . |} 
6 are, which muſt be done before you pur them-into © 
a va paſte; 3 which is alſo prafiifed: d by he paſtiy=. {| 
3 for-you muſt note that in caſe you put paws - 
Fiſh 3 1vto paſte it will make your pye burſt. 7: 4 
- When as your fiſt fhall'be rhus repared; yolk "MN 
nm muſt alſo make ready 7 your paſte of fine_or- leaved: A 
dough, and you mult proportion it to, rhe lengrl i E 
and heighth f your Fith ; and you muſt: alfo ob« 
pee that all Fiſh pies are made oval-wiſe : Hows: 
ver -you muſt. alſo obſerve , thar 'the cruſt: Y 
ly <1 e pies is not uſually made ſo very fine as the. 
prh Crs, that is ro ſay, you muſt nor pur ſo .much 
erin the dough, eſpecialfy when you inrend to: 
Fethe ſajd-pies open, becauſe that otherwiſSthe- * 
Rn would eafily fall down, and your ſauce woulc & 1 b 
yt ; the cruſt muſt be about the EE of: 
w0-or-three half crowns ar leaſt. Lia elf 
. -You.muſt therefore obſerve, not._to wake the p: aſte- 
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# Gf your faid fiſh pies: ſo very thin, and thar your | 
> - 90d paſtry-men- do. knead. it with hor water, to ' 
+ make 1t the firmer; and-when:you ſhall have made ; 
{., up your cruſt for a fiſh pye; which is to be open or 
| Uncovered, - you muſt-leafe it in the- Ajr for the | 
3 ” cx of an hour or two, thae ſo ir may become | 
E firm before you pur your fiſlffnto it. . * = 

And you muſt proportion the greatneſs of your 1 
{ Cruft unto the bigneſs of the fiſh which you do in- 
| "tend to pur into it; : And after your faid paſty cruſt 
E ſhall be well thickned and firmed, you ſhall place th} 
| the bottom of it a lay. of freſh butter 3 and'you muſt; 
E powder it with your falt- ſpices, and. ſo lay your: 
” fiſhupon it, which you.muſt have lanced inthe! 
{_ Deſhieſt parrs, before you-Þur ir into the ſaid paſte.? 
| And incaſe you have cat your fiſh in.morſels, you: 
- muſt haye a care to place the ſaid” pieces: in their! 
4  - Proper places 3 and-if 'your pye be miade oval-wiſe, ! 
| theft pat A lay of burter in che Fiſhes. belly, ,and: 
[- afiother Jay on the 'rop. of your ſaid Fiſh, after 
F Which ſeaſon irwith your ſaid ſalt ſpices; _ you may; 
Alſo lay at your fiſhes ſtdes rhe Rows and Milters, 
} and you muſt alſo powder them-with your falr fpi-; 
t- 5; you may alſo add: unto your ſaid 'pye, pines 
- apple kernels, Currans, Muſcherons, Capers, and! 
- -Pomegranats, ſmall pieces of Hartichoak ſtools, or; 
F {ich other like ;Junkets, in caſe they are to be had, 
-- amd ſome new-Verjuice in Grapes ſome, who are 
| "corious, do a:1d hereunro Oyfters, which are per- 
E boiled in ſeething water; And you muſt * have & 
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F. careabove all ching3,thar your paſty be not over” ex% 
| ceſſively ſalted. 97 


geover in. caſe . your cruſt be yery fine, off 


- that you apprehend it may chance to fall when 
11s in the Oven, when your ſaid paſty ſhall be well 

moiſtted with your meired butter, . you muſt a 
+ then ſwath ic wichour, and you'may alſo par 4 dous 
| - ble (mathe of: paper in-.che infide. of your _ Pat 
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Fbeforeyoil fill ir up. 


Ffides with good packrhread, : 
| Pur your pye into the Oven, and take care that 


| the-cruſt thereof do not fall down:neither of one 


| fidenor of the other ; And in caſe it ſhould chance / , i} 


# ir $2. with an- Oven Peel. c 

| ir to the Ovens mouth, ro pour butter and ver- 
| Juice into it.; or elſe you may put into it two oun- 
- ces of peeled Almonds, which ſhall have been 
= pounded, or reducedto milk, with a little verjuice, 
Zafter which you muſt put the pye into the Oven a- 
«0a10. | 1m, : ; 


4 \4's 
2. 
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to fall down on any fide, you muſt-as.gently heave 


£ Moreover, theſe Fiſh-pies-which are- uncovered 7 
may be very well baked in an hour, or an hour and. "| 
ran halfs. time; provided-thar they be of .a' middle | 


"fre, 


” 


I 


.”  Obferve, that in caſe you he minded to put 
whole Eel inpaſte, and to make an open patty; of 
fit, you muſt open it, and cur it at every four inche: 


length, or rhereabouts 3 for if fo be. you'do nor . 


ISAT The {wathes muſt be made of '; 
*double paper, and muſt be well rubbed with butrer, 
and you muft alſo nor fail to rye them on the-out-"4 
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en your pye ſhall be half baked,you'muſt draw ix 


break 4, ir:will prick it ſelf up in the baking, anil '* 


In. ics firerching-irſelf forth, ic may chance to break i 


your paſty, and. ſo ſpoil ir, wherefore ir is berter.. 


Koccut ir into morſels;as long as you pleaſe your ſel | 


|. You may-alſo make theſe filh-pies covered; 


x50 this purpofe you muſt make your paſty large and Y 


Jong enough, ro make your paſty all of a piece, aft 


the ſame manner as you do make a'Veniiſon paſty. 


þ. When yourpaſty ſhall be thus prepared you mult - | 
Place on one of the ends thereof a .lay of freſh | 


_.- 


butter , ſeaſon it with ſpices, and”-place your: bf 4 
brad x. dr efled upon it; and when your Pye ©. 
r 


With the -other end of your paſte/ which- you . 
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+ &- thall have left empty, after which you muſt make ®; 
= Hole on the top of your Itd,as 1t hath been former*? 
3a T faid, in the chaprer which treareth of che Vehi-* 

5... RT. wm 2 
{-. Obſerve moreover, that ſomerimes you may make} 
{ - ound fiſh-pies, or others, like unto your mince? 
-" "Plies, to be caten hot: And theſe like pies muſt be; 
+ Alſo covered, as. it hath been before alledged ; and} 
* | :chefiſhwhich you do intend to put therein muſt be* 


-bealſo cur in pieces, as aforeſaid. 
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CHAP, XXXVI. 


To make minced Fiſh-Pies, the bones and griſſels being * 
yy taken out. | ___ 
_[Ake as much fine dough as your own-experience | 
+... &L and judgement will guide you' to, which; 
{| faid paſte you muſt make as fine- as your niinced- ; 
-' Plies, or Cockney-pies, and prepare and ſhape yours 
{+ 2Palty or pics in the ſame manner as your Cardinal5 
= -Paltics are made : And in caſe you make them like? 
 antoyour minced pies, you muſt remember to make* 
£=- your cruſt a little thicker in the bottom then clſe+! 
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ur paſty is gotten in- a -readineſs, you 
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Your ſmall minced pies. : SO 
- Andin caſe you intend to make rheſe minced fiſh 


a 
0 


Pies uncovered, after they ſhall have been baked, - |} 
you may add unto them a tweer ſauce 3 And if itbe, 


» 


apon a fleſh day, you may add rhereunto the a "on 
bf a joynt of Mucton, or of any -orher piece /ot. - i 
Roaſtmear, or elſe a white ſauce made of the Yolks .. | 
of raw Eggs beaten togecher with a lictle Verjuice. .* 
After which you muſt pur your pye into the Oye. 
pain for a litcle while, that ſo ir may PHE NE ” 
he taſte of the ſaid ſauce, and likewiſe the ſaid” 
ance ay have time to thicken : Bur you muſtoh= - # 
erve not ro make theſe minced pies of fiſh roo Hip, A 
dr thar elſe yoa will nor be able to handle rhem,not+ 4 

der them well ; An1 therefore. you had'betrer” 

Be them in the manner of Tarts, and bake them © 

Fa Tarr:pan, making them up in a paſte or dough . 

xy thin, and as. we formerly called it, a leaved 
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CHAP, XXXVIL 


The manner how to unbone your fiſh, and ts prepare 4 2001 | 
mince meat of fiſh, wherewithal +o fill up and g arniſh 
your. Pies, ; 
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*THe beſt way to make a minced meat of fiſh, is; 
_ . Þ in the firſt place to ſcale your fiſh if ir be needs 
- ful, and afterwards to peel it, thar is, to flea it,and: 
- afterwards to gut it, and to take all out of its belly, 
-as well the Milrers and the ſoft Rows, as the blood; 
after which you muſt rake-out the bones, that is to 
 fay, you muſt ſeparate the Fiſh from the bones, and: 
you muſt alſo rake away the ſmall bones which are 
| <Mmingled and interlaced bertwixt the fiſhes Fleſh? 
F\ Moreover you muſt be very exa& in taking out the: 
=; H1aid bones, which may be performed by ſlicing your Wa 
\' fiſh into ſeveral morſels, and taking the bones our Ms 
. of them. with a knife; As for example in a Carp: Wit 
-' Rutby reaſon that this way or manner of unboning Wi 
| , a fiſh-is hard and ſomewhat difficulr, and that alſo W 
L-| the fleſhof your fiſh being pur into your pies raws 
- -Will make them burſt ; it is therefore necetfary thar 
= *youcauſe your fiſh thus to be unboned, 3 
7 When your fiſhis ſcaled and ſtripped, you muſt MW 
4. plunge it into water, which is almoſt boiling hot, 
|. andlet it ſteep therein more or leſs, according un«W 
+ £0 the thickneſs of your, ſaid fiſh; and you may 
"know when it is time .to draw it forth of the ſaid: 
water, which you may do, when you may eaſily ſes] 
parate the fiſh from the bones, .and in this manner; 
 .. you mill cafily unbone your fiſh 4 Bur whereas the 
| - hor water doth rake away part of the fiſhes taſte ang 
& ſubſtance, you muſt therefore cauſe ir to be boiles 
” In a thin broath, and after you ſhall haye ſuffered 
your {aid fiſh ro haye become cold in the ſaid thim 
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oath, that..ſo ic may partake of the taſte of Its, | 
Ju may 'calily ſeparare chertleth from the bones of. 


e filh. | _ 
[Haring thus ſeparated-the bones from the fiih,you - © 
uſt place ic upon a Table, adding thercunto a 11t- 
e pait cy, ſome ſalt, and a few Muicherons Cur 1n 
Eces, anda few ſpices, and if you have a mind 
> have your (aid pies be ſiveer, you may add unto 
Mem a few Eurrans, and ſome pine-apple kernels, 
well waſhed 2 all which ingredients you muſt mince 
Epgether,and when your minced fhilh 15 thus pepar'd, 
Wu may fill up your pies cherewith,as 1t hath been 
Wready deſcribed. | 
| Now if you have any minced fiſh remaining over 
and above, you may pur 1t into a porrenger with 
Wurrer and an Oniun, or with a Leek, and caule. 
Wethem to be all boiled rogether, and whilit they are 
Wa boiling, you muſt now and then ſir them, and - 
Wadd unco them a few Capers, and a little thin broarh 
-W& you have any, and at che latrer <nd a little Ver- 
8 Mice. | | 
OW When your ſaid minced fiſh is thus boiled, and. 
"Wat your iauce 1s become ſavory, you mutt take 
arr your-Onion or Leek, and you muſt grace a ſmall 
WÞancity of Nutmeg upon your ſaid minced mear;: 
it Wd caſe you have pur no ſpices inco it before. '. 
ty. You may alſo add unto your ſaid minced fiſh _ 
n-Ydine !lices of fryed bread, as allo a quarttity of 
ay mane, or Dutch ſauce, in cafe you have not'any 
1dWin broath to pur into it. 
(e-WMF And the bercer to diſguiſe your minced fiſh, you . 
2y mince amongit ic tome yolks and whites of 
ws hard boil, or clfe you nay add therers 
ne gravy of a joync of Mucton, or any other 
od mear. S OY 
Moreover, in caſe you deſire to make any Chit- 
#105 or Links of your ſaid minced fiſh, rake your 
8 minced fith before it be parvoiled in butrer, 
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2 The French Paftry-Cooh, © 
| And fprinkle 1r with the white of an egg, or: witha. 
© 2Ittte Verjuice, or a little Whice-Wine , "afres 
FF -which you muit preſs or ſqueeze your minced fiſh 
' In your hands, to incorporate - 1t in the manner of 
-Chicrerlings, atrer which you may cauſe them! tg 
be baked in the ſame manner as your minced pieg 
. Some do cauſe their minced fiſh to be perboiled 
before they domake their pies of them, but when 
-once-the-minced fiſh happens to- be - pet boiled, jt 
| becomes too rco flathy, or waſhy, by reaſon of the 
ſauce that is added thereunto,* A 
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CHA P, XXXVIIL 
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'To-make litttle minced Pies of Fiſh with Oyl inſtead 1 
* Butter, to be eaten in Lent, TT. 2 
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F Ake up your paſte with Qyl as aforeſaid, and 
1V L. make up ſmall pies of the ſame in Tart-pany 
unleſs you had rather make uD your little pies at 
they arc to he earen hot. 4 

_ -*-When your paſte ſhall be thus prepared, you may 
*:repleniſh chem with the minced parts of Carps, ol 
Pikes, Perches, or Soles, or Whirings, or any ſuc 
like fiſh boiled in a good thin broarh; and ler. thig 
-your minced fiſh be well chopped with alittle Þ: 
{y and pine-apple kerneijs, and a few Anchoves wel 
watred, whereunto you may add fome Muyſcheron 
*hoiled in- butter, and ler all theſe things be we 
-minced together, and ſeafon theſe: your ſaid mit 
'ced meat wirh falrc ſpices, *.” - "I 
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- --Now when this your minced fiſh, together wit 
the aforeſaid ingredients, ſhall be well choppe 

' and mingled royerher, you muſt add rhereunto 

- -peaſonable:quaatity of pare and ſweer Oyl, whis 

- + you muſt cauſe to be refined in the felf fame mann. 

. =*wSir hath been preſcrib'd in -the Chapter whic 
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{treats of pics baked wich Oyl 3 And when youll 

© minced meat ſhall be thus prepared, you rfiay fill 
E..your paſte therewith, after which you muſt cover = 
#| your pies With a. Lid made of | the ſelf ſame paſte * } 
q Maded with Oyl, varniſh ir, and cauſe theſe your 

{ pyes co be baked, bur ler them have an indifterenr 

+ warm harth, 


x 


| -- Moreover, thoſe who do not love or affe Oy], 
may jnftead thereof uſe butter in the making of 
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{your ſaid pics. 
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CHAP. XXXIX. 


| The manner how to make a March-Pain wafer, 
ECUppoſe you intend to employ half a peck or 
KJ) thereabouts of wheaten flower, ro make a 
March-Pain, you muſt rake about rhe bizne(s of rwo 
Hens eggs of leaven, and place the third part, or 
Fhereabours, of your flower, upon a clcan drefler 
board. | : | 
6 Make a ridze or fountain in the middle of your: 
meal; | pur your lcaven rherein, and diilolve 1t EX- - 
aly-with hor water, by kneading of 1t. with your 
dands, afrer which you muſt niingle your meal 
Wh che leaven you have thus diflolved in the wa- 
er, and you muſt put ſuch a _quanriry of water there- 
dz as will ſuihce to knead Four ſaid paſte, untit it # 
ecomes vcry folr, and you muſt not leave ic until © 
& be very ſupple : Naw when your paſlte {hall be 
atficicnely kneaded as aforeſaid, in ſuch a manner 
S that there Oe no clots remaining 1n 1r, you. mult 
oyer 1t over, and place it 1 a warm place, where #% 
© 21r nor cold can enter, jaſt as if you had prepaa ' } 
ed dough to make bread withal © 4 
You muſt-leaye your ſaid palte for che ſpace © 
Wo or three hoprs 1n this "ines FApetally in ſumk © 
. | 2 mm Y 
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Fer, that ſo'this your paſte may be the betcer:unij 
td and ſerled, -bur if 1t be-in a cold ſeaſon, asf 
#. Winter, you-will -need five .or fix hours time, to 
4 Pprepareand fit this your leaven. i. +. 

_ You muſt alſs have an eye on your pafte now and 
rhen, and when you perceive-thar it 1s (wolten up 
and as.if ic were ſplit on. the top, you mult as thei 
'Place. on your kneading board the reſt-of your half 
Peck of flower; make a pretry good Trench in the 
middle of-your ſaid flower, and put thercin a little 
warm water, wherein you ſhall have diilolyed half 
a quarter of a pound ot ſairt,and a quarter of a pound: 
of treih burrer,pur alſo jaro the faid Trench all your 
tormer paſte, and mingle it all rogerher, .and res; 
duce it ro dough, bur you muſt obſerye nor to: 
make ir ſo ſoft as your firſt paſte was” _ 4 
flould and knead throughly this your ſaid paſte, 
and afterwards make ir up irito the form of a great 
loaf of bread, immediately after which you mult co. 
ver ir, that it may not take cold,and become flaggy. 
*. Leave all your faid-paſte in this manner, for the 
& ſpace of one half hour, after which you- may make 
| It inro a rowl, or you may place it upon your 
t kneading board, which you mutt have firſt powde- 
xed with a little flower,-to the end-char your dough” 
F . may nor ſtick upon ir, afcer whick you muſt make” 
your March-pain wafer, which you muſt yarlliſh} 
8 bach wichour and within fide 3. you muft alſo. prick 
; Your. march-pain with a ſharp pointed skuer m ſe- 
veral places, borch wichour and within, chat 1t may 
nor pulf and (well. | gi 
.. When you ſhall have thus ſhaped your march»: 
Pain, you muſt place ir. upon a peel, which 15 Digh 
E- - enough to contain ir 3 and you muſt have a ſpecial: 
> Are not to crack. your march-pain, when you put: 
| -1t inca che Oven; an No 
* Fhete will be a ljccle half hours time, requiſite to- 
baxe tack 2 Mareh-pain of the bignels of half a peck: 
bw | 6 
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af flower or-thereahouts,. and your 'Oven.muſt be x® 
jitrle more | heared, than when you intefd'to bake 
houſhold bread: Rs "MF 
F And you may know when your march paint is ba- 
ked, by the ſame obfervation- which: you: uſe + to 
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know-when your bread is baked; ; oo 

:: Take,notice that ſeveral Paſtry men or. Cooks do 
imploy yeaſt, or: rhe ſcum of. beer in the march- 
ain which they do make, inftead of. putring real 

ind true leaven into them, which they do, becauſe 
that the yeaſt or ſcum of heer doth make their 2 
baſte or dough ſooner work and riſe, and. doth make.  *? 
their march-pains ſhew the berter, and-cat the ten- * 
derer,” — "— they are not ſo wholſom, nor yer =» 
9 roothiom. - 2 W208 | | 
# Obſerve alſo, that when-you do intend to make 
kyery. great March-pain, you muſt row! your paſie 

ith a great wooden Rowltng-pin ſeveral rimes to# - 

_ to render your paſte the more ſupple 
pliable to your hand. 
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CHAP. XL. 


3 ER 

q | & | / | 
bo make a March-Pain far more delicate, which is uſuwe 
- ally:at Paris called « Couſen or Nepheew, ond in * 
|. gther places it #s called a Kidneſs or a Contrik © © 
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Repare your leaven as.it 15 preſcrib'd in the fore | 7 
. ; goiny Chapter ; with one-third part of.halt a - 4 
eck of fine flower, and when. you ſhall have thus 4 
ade it into paſte, you may take the reſt - of 1 
dur half peck of tlower z into whick make A Trench : 
Laforeſaid';. warm a quarter of a pint of water, 


{racher of milk, to the end chat this yourmarchs 3 
Fn 0: Contril may be the finer and tenderer, cauſs. 2 
fo ounces of ſalc, and one pound of butter, to be ©: | 
peed: in the faid milk, and pour ix jnco the mig, 4 
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P your flower, add thereunto one half. pound of. 
Cheeſe, made of -milk which was not uncreamed,”! 
and if-you will add thereunto three or four Eggs 3 
difſolycd and: beaten-in a little milk, and your lea- | 
ven to the whole, and let it be alcogether Well min- - 
gled and throughly kneaded. | «1 
"When you ſhall haye thus well worked and knea-' 
ded your paſte, you muſt ſhape it, as in the forego-' 

Ing Chaprer, afterwards you muſt cover it, and your. |; 
maſt ler it reſt for the ſpace of half an hour, and W 
then you form a March-pain or Contr:/ of it, which . 
you muſt both varniſh and prick before you do pur - 

_ xt into the Oyen, :\ 

When it ts in the. Oven, you muſt: beſure to. 
let it bake longer than the former,becaufeir is made | 
of a finer dough, and' rhar the paſte of ir is better 

«ned or hath more ingredients 1n it. $4 
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The manner to ke” a Cream-Tart according to the | 
Paſt) ymens uſual form and manner. : 


| NRepare : a Coffin of fine, or of leaved paſte, and 
fit icina Tarr-pan. <# 
Obſerve 'that ir will be requiſite to have your . 
_ Copper Tart-pans, trimmed and glazed within fide, 
that ſo your pye or Tart-cruſts may not ſtick to... 
your Tart-pans, and that they may not receive any * 
11] or offenſive ſcent'or taſte from the Copper. 
You muſt alſo have a care that the 5otrom of 
= your Tart-pans be ſmooth, and rhar rhere be no 
-- rigs or flaws in them, thar ſo the bottom of your” 
- pics and tarts may nor. Thick ro rhe | bottom of your's | 
*art-pan. 
ny. alſo that with your thumb you na ſ pread, 


© _ butter gently'in the borrow, and round abour', 
s your | 
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Lyeur Tart-pan, in caſe your cruſt ber not very RE ; A 
and leaved paſte, that ſo ir ſtick-nor. rothe Tart» i 
pan in baking. - 
'* You muſt alſo butter the inſide of a- Tarr-pan, 
| when you intend to batze any age wy goa fiſh or 
* fleſhinir, which hath no cruſt at as for EXam- 
} ples an Homelet made with bread. | 
Now when - your pye Coin 15 made of ica) a 
| paſte, ir will nor be needful to butrerthe borrom of 
E your Tart-pan with butter, bur 1T It] Tafice ro pow- 
{der it genely-in the iniide with a little neal Bower, 4 
| thar ſo. your pye Coſfia may not ſtick ro the Tart* , 74 
| pai. 4, 
} When you ſhall have put your pye Cofiin inte 
{the Tart-pan, you muſt ſer in a aſh over ſome 
Eharcoals to be nm elred, as for example, A quarter 
of a pound of freſh butter for an indifferenc big 
Terr, and when it'is thus melted, you muſt pur in 5 
o it about the bigneſs of three Eg ops of Paſtry mens --J 
Cream, one good handful of ſugar, a little Cina-* 
mon powdered, and a little Rofe-warer, a few - *! 
Currans may be alſo added, pinc-apple. kernels, 3 
and {mail ſlices of Leramon peels confit ed. 5: 
” You maſt miagle all theſe prepararives rogerher, 3 
nd fill up your paity Cota cherewich, the Cruſt 
Ki: crca, mate be of the thickneſs of about half a :3 
Crown, and afrer an 5 Jo QT art ſhall be ſufficient 4 
ly fille: ur, you muſt cover it over with ſlices of # 
paſte ſeparared rhe ot from the other, art a pretty 4 
diſtance, 
- This Tart will not need aboye one quarter of an 4 
Jiours tlme baking ; and when it 1s almoſt or quite Þ 
baxed, you muſt draw ir our of the Oven to pow-..4 
er i it with ſome ſugar; afcer which you muſt. pur 
It into the Oven again for a while, that the ſugar 7 
may become glazed or froſty, and then draw it far 2 
good and all, and ſprinkle it with a..liccle Roſe-was © 
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Obſerve thus mech | in Bi" that whenſvevery 
you intend to put anv Currans or pine-apple ker-; 
neſs in your pves or Tarts, yon muft well pick and] 
waſh them before-hand. 1 
- Obſerre-alſo, thar in caſe you cauſe a Tart, | or. 
any other piece. of- paſtry work which is made u il 
in a Tart-pan to be haked in an- Oven, you < 1 
ſometimes draw forth your Tart-pan out of the | 
Oven. and place jr ona fire of Charcoals or wood, "ſ 

Obſerve alſo. that in caſe you cavſe a picce of 
paſtry to be baked in a Tarr-pan upon the hot Cin- | 
ders or Embers, without putting of ir into an. 
Oven, the border of your paſiry work muſt be-low- 
cr than the border of your Tart-pan ; and ycu muſt 
cover your Tart-pah with a ſufficient Copper 1id or | 

I cover, upon the rop of which you muſt lay hot / 
Fl cinders,-and a few - kindled emhers or charcoal, | 
141%... more or leſs, according tothe bigneſs and thick- I 
Ml7..nefs of yourpaſtry piece; for you muſt note, that! 
fl. at 4f there muſt be fice hoth above and under. your Tatt- ; 
al WD when as you cauſe any piece of paſtry work} 
j _ be baked in a Tart-pan by the fire in the Chim--; 

| "8 &y corner without the putting of 1t into an Ovclt. ©: 
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_.The manner how ta Js another excellent Cream-Tait, | 


Fe muſt gently rub your Tart-pan with a little 4 
good freth bucter 3 afecr which garniſh Jo r= 
_  Tart-pan with a Coffin of fine,-or leaved pa q 
.* you ſhall up your ſatd Cothn ro the brins with Sy F 
"Hs try mens Cream, whercunts. you may add the big- - 
EZ nels of an Egg.or two of excellent far bacon or lard, 
% 40 with a grater, or ſhredded with a knife; Þ 
10 the ſame manner add ſome {mall (tices of preſer- | 


Lemmon pecls Cur inro ſmall ſhreds 3 hich | 4 
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WM 7h French Patry-Cok, 57 
cr WE which you ſhall: only need to fathion or ſhape the ! 
-r. 5 1id or cover of your Tart, which you muſt make of © * 


nd $ 
[; 
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© ſmall ſlices of dough as aforeſaid, and afrerwards  ; 


W cauſe it to be put inro the Oven. . : 
"WF  - When your ſaid Tarr ſhall be thus baked, you * 
"0 may. powder it with ſugar, and you muſt afterwards } 
FW - pur it'for a while into the Oven again ; atter-whith } 
BY having drawnar for good and all, you may ſprinkle 7 
-K it wich ſome Raſe-warer. ZZ 
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© The manner to make-a-Tart of marrow of Beef, or mar- © 
= row bones, 4 
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with ſone ſagar, a1d pur it. into .the C 
fora 1Uirtle while, _ -. | _. 
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' The manner to make 4 Tart of Bacon. 


C Rate or ſhred far Bacon' or lard with a 
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| Eter which you may faſhion and make up your Tarr, 
W.- and. cauſe ir'to be baked, afrer which you muſt | 
"powder it with ſugar, and myſt again return it into 
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. »The manner to make a Veal Kidney Tart. 

Hen your Kidney of Veal is well roaſted, - 
E*... V V you may take the Kidney, together itn 
bche far thar is about ir,-and mincing them very > 
, - (nal, you muſt ſeaſon rhem 1n the lame many 
4 _—_—— ; £ St ng FOI. oh i Ss m y9 | bo 


= 


* 
"I # 
—m— 
© Ow S x 
PS $1 
- "M0 PN of * 
"37 6 FM: 


FS 7 x 08 Fj o;1 "BY 
& YO 9 


you were to $ your r Beef f. Marrow ; 5 oa 
you may add one ſpoonful of finePaſtry menkC Er 

Fill therewith a Paſty Coffin placed 1n a NAY an, : 
cover this Tart with a paſty which is ey and 
carved ; after which,cauſe your Tart to be baked} 
and after it is well baked you muſt pur ſome ſugar” 
_ and Roſe-warer into 1t, as in the foregoing CHI 
.ir 1s particularly expreſſed, q 
LH You may alſo maxe a Tart of Calves Tongues i in? 
| # A + the (elf ſame manner as you do the Kidneys Tarts 
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CH AP. XLVI. 


The manner to make an Ezg Tart. 


*[t your Tart. pan wich a paſty Coffin of fine lea- 
ed dough, into which ſtrow one handful.of 
Fro der Sugar, and you muſt cur 1n ſunder;:1 an A 
b: votk of a>our rwenty hard Eggs,. more or oy 
| cording to the bigneſs yoa intend to make. y 
{ Tart of range theſe half of the yolks of Egg 22 
| your Tarr: pan, on the top of your ſtrowed tug 
| | and when that lay of Eggs ſhall be wel furnil 
| you may ſtick five or fix Cloves on five or fixo 
# ſaid yolks of Eggs 3 afrer which you may;P 2 
+ the ſaid lay of Eggs with a little beaten Cj nag 
* add thereto as much preferved Lemon peel a5y/oi 
K 6 pleaſe, you may alſo add tome pine-apple kert racls, 
/ if anda few-Currans, Over all this preparative. ſi 
I a good handful of Sugar, and lay a good Jhr 
2 * > freſh butter over it ; as for example, half a qua = 
Y of a pound of butter ſpreaded and PR 
| ” the trop of the Sugar. 
* Cover this your Tart with ſmall ſlices of .þ 
þ and afrerwards you may cauſe it to be baked in 
ame manner as you bake your other Tarts, @ 
i it is well baked, you may ſtrow it wich f 
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's ins by { Oven again Nat a trice x calycndu] 
rawn it again, you may beſ pkle It. 
| Vi tr Roſe: "Water, FY "0M 
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| x - CHAP. XLVIL 


|, Th mamer to RE. a, Tart of Herbs, or a Tanfi 1e-in 
"Paſte, , 
1 - "Ake two handfuls of ſweeg herbs, as for exam- | + 1 
Eo & plc, beergherbs, or Letti ifles, Mallows, Spin- : 2 
> Nage, and pul! off the ſtalks, afrer which waſh your-/ 
+ herbs, ant let them ſtcep a.while in ſome ſeetinng 2 
. water to mortifie them, rhat: is, to take earthy 
| ſeent. and taſte from them 3 afrer which you my 
B ry rhemand preſs them well berween your hands, - © 
Z whe aki two Trenchers,that ſ@ they may become 
th. . y UTY. 
FIR Afterwards chop your ſaid herbs very ſmall, and: : 
F mhd them m a Morter, and put the bigneſs of two... 
Boos of them i into a Porrenger, with abont the big- 
is of: an Epp; or alitzle more of good freſh buc- 
"Bk ae ay melred:, ad& thereunto a-good handful | 
| ſugar, or more if: you--pleaſe, and ſea-. 
lis "your preparative wirh-a ſmall quantity of 
bf ſpice, as much beaten Cinamon, anda little: 
| you muſt alſo 2dd thereunto abour the bigneſs 
of" L Reps ox of white bread crum grated very ſmall, 
ETvch « pic bixker; or in lieu- thereof two. 


"oY 


5. o Ll ONS SS 
6 # | 


0085, Or a few feet Almonds pilted and bea- , 
Lin a mortar, add thereunio likewiſe abour the 
wird-part of a fide of a preſerved Lemon, being ſli- 
into o- ſmal] birs, and about the bigneſs of two -- 
"HoS i paſtry mens Cream 3 you may. alfo add 
A 3 "ge e yolk of a raw egg, or <lſe the big- 
© oy. nege of green Cliceſe, which was made 
he zrcam- was raken* of from the.Milk ; - 
air you may morcoyer add a few pineappic 
| cr- 


LY 


2 D pancts: hd A ſe is Currens, © biefly in. i wi mer 
":ifeaſon, and in Lent 3 mibgleull theſe rhings. well 7 
pron with @woodenladle, or with aſpoon.-...* 7 

F  Whentheſe Ingredients ſhall be yery well united © 1 
you may garniſhyour Tart: pan with a dough Colfin . 
of fine or leaved paſte, of the, thickneſs of wont \ 

- halfa Crown, which ſaid Deugh-Coffin you muſt. 
| ice fill up with your Ingredients, and after- 7 

7 þy wards frame your Tart lid with {mall.ſlices of paſte: J 
= you may if you pleaſe pink and garniſhthe bordets -q 

'F of your Tart,” and embelliſh ir. with wroug TE. 

- | [ts according to your fancy. . 

1 Put your Tart into the Oven, and byturns ſer. ir '- 
4 4 _ upon ſome freſh Embers ; you maſt obſerve that... 

Gur Tart will require but a little. half hours. ly 

ivg, and when it 1s almoſt baked, you- muſt draw.4# 

* At forth of the Oven, and powder it With a good. * 

| handf of Sugar, and a little. Roſe-warer, and fo -_, 

+ ting ir again into the Oven, you may leave it cherg 

B :. for alittle while, afrerwards drawing -itforch ; | pain, E-. 
2 you may powder it with a little ſugar, * 
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4F "© "The manner how to make a Tart of the roas FP, Herbs, 


| *Ake Skirrit roots, ſcrape them. and..cleanie. 7 

F -& them, after which cauſe them to be boiled in- 
- warer until they be ſufficiently perboiled,. t 

4: themdry thorowly, and pound them in a'N 
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Þ xc may-alſo fifr them through a fieve, that. i I you. 

- may only.retain the very marrow. of. vhem; which 

x fou muſt put jnto a porrenger.with ormach | Ma gee 7 Bed 

b bread,' or Macaroons, as alſo about: the b bi nels, Of 4 

= eggs of Paſtry mens Cream, xv ths of - 
U Nears We alittle Ree FRE ſore ſ 
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as alſo pine-apple kernels, currans, and preſerve 
_ 'Lemmon-peels, mingle all cheſ&Tngredients togethe 

with about the bigneſs of an Egg or more of mel; 

ted- burrer, and wher this preparative-is thus fit 

red, you muſt put it into a Tartr-pan, garniſhed 
'with a Tarr Coffin of paſte, made of-yery fine ot 
feared fower.. L 

© Cover your ſaid Tart with flices of paſte as afore 

ſaid, and*pur it into, the Oven, and when it is wel 

high baked you muſt dtaw it, and powder ir with; 
handful of ſugar, and ſprinkle ir with a little Roſe 
*water, and after 'that purring it into the Oven again 

Wn fora trice only, you muft again powder it with {ome 
WT fugar, whereby your ſaid Farr will be compleated,' 
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CHAP. XLIX. 


To make a Tart of raw or green Fruit, 


W=- <7 Ic a Coffin of very fire or leaved paſte in your 
W- £ Tart-pan, put thereinto a lay of Sugar, ahd 
W-- - after thac fill it. up with Gooſeberries, or with red 
& -Currans, or with Verjuice in the Grape, our of alk 
FE” which you ſhall have taken the kernels ; or with 
KW Cherries neer ripe, or with Apricocks cut in two, 


14, 


Hirtle' beaten Cinamon, a few flices of preſerved + 
 ©Lemmon- pills, and. a handful of ſugar, more or pi# 
E-. +leſs; according to the bigneſs of your Tart, We 
F- '. : Then you, muſt cover your ſaid Tart with a 11d 
| - of leayed fine dough, which you may pink and 
-*carye into quarters, and then having varniſht 1t, you! 
| mg pur it into the Oven, and when rt 15 almoſt or! 


_ 
” 


| . . quite baked, you muſt powder it with ſugar,and put; 


if 


1 @ white inco the Oren is aforeſaid, CHAP. 3 


CHAP: E 


- 7 make a Tart of the mellow of Pumpkins Gourds;, 
; or of Melons. | 


{ate the mellow of a Pumpkin, or of a Gourd, -- 
: or Melon, cut it into pieces as ſmall as a nur, 7 
| fer them be half boiled in the fame water which = 
they will yield over 2 gentle fire; and have a care 
- ſomerimes ro turn and ſtir them thar rhey- my- 
| not burn, or ſtick to the pot. And that.you may 
- have the leſs trouble with .them, and cauſe them to 
* boil the faſter,« you may add ſome water ta them, 
- -bur that will diminiſh their natural taſte. of 
When your Pumpkins are thus half boiled, you * 
| 3 | ws draw them forth of the water, and laying them © 
F. - dry, you myſt cauſe them. ro drop out all their m6ij- 
#:Aure, or preſs'them in your. hands bexween a 'Na a 
& kin, or any other linnen Cloth, after which you” 3 
muſt bruiſe them, and work them fine with a ſp DONe 
. Obſerve, that inſtead of this foregoing manner of | 
Þf preparing your Pumpkins, Gourds or Melons, you: by 
--may take the mellows of them raw, and pound "jeg; 
and cauſe it to be half boiled in water, or. mutron'3 
; þ broath and afrer it ſhall be thus half boiled Rep 4 
"to be fryed either in butter or oyl) you muſt paſs- * 
it through a fieve, or courſe cloth, to take away.” 
3 y the ſtrings of- ir. AF. 
When your Plmpkins are thus prepared,you nay 4 
| pu thenrinto a platter, or little diſh, and add uns * 
# to thema quarter of a pound and a. half of ſugar, o1 r 
Þ wore, a litcle ſpice, ſome beaten Cinamon,. and a 
plitcle falt.3 you may alſo pur ſome pine-apple keys 
Fnels and” currans therein, and a little _ nll 
I cut in ſlices, ſome. of the ' paſhry® 
Nantes or grated white-bread, or Bs ON: 
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Fe Mirconds cd, and DOutdea cxa&ly in 
'Morter ; you may alſo add rHereunto green Cheeſe, 
* which hath not-been uncreamed. 
'  Addto all theſe ingredients as much melted buy. 
_ter as you ſhall judge fitting, or of marrow, or. of 
fat bacon cut into ſmall ſlices, and if ir be on a 
"Fleſh day, intead 'of putting paſtry cream inco the 
P3 may pur ſome yolks of raw-Eggs inco it, | T g 
| [ rheſe. ingredients rogether, and-make jr }- 
Wl. 4 += the likeneſs of a pudding ; and if you meet. 
WW  .avichany difficulty in the mingling arid knicring. | bi 
| _rhem together, you may add a ſpoonful ' or-two of | 
: Milk the beter to incorporate'them.” _ : 
Your ſaid pudding being chus ſufficiently prepa- {| | 
| ..xed, you may pur a good quantity thereof into a jk 
1 Kart- -pan which is furniſhed with a dough coffin,. af-# | 
ter which- you may cover your ſaid Tart with avid | 
W.- - - of. paſte, and varmſh your- ſaid Tarr, and ſo pur ir 
i 7 +4300 che Oven, and when iris almoſt baked you miſt: 
it Y as awder it over with ſome ſugar, and {prinkleig, Ic, 


Mi « With ſome. Roſe-water. 


CHAP. LE --- s 
'/; Tomas an Apple-Tart or Pear-Tart moft _ tely.. 


| l'. Pf - L Irniſh your Tart-pan with a-Cofhn of. paſte, ; 
7 andlay.a bed of ſugar into -it, and fill ir up” 
wRrn ples or -Pares pared, and | 
- final Ty redded, or cut in flices, rhe ſeeds and cores | 
F Wing raken out, mingle pine-apple-kernels there-| 
| "ich, as alſo: currans, and -the peel of preſerved} 
)  -Lemimons if: you-pleaſe ; powder the. whole with a$ 
E' --Hitrle: beaten Cinamon 3 add thereunto ſome: pow+) 
(ee ler; ſug; ar at diſcretion, and 2 morſel af- freſh: but+ 
"71 Kew the bigneſs of a Walnut, or.chercabouts, 
: ©for an indifferenc Tart ; .cover this Tartan the ſame; 
i. manner asyou'do the orher - foregoing - Fruit-Tarts, 
-. and par: 1t into the Oven. after you have yarnil] o_ 
” "I, at Ker ir_ is baked you _ ad, If Wo 
*S | ome: 
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fone ſugar, and put it jnro the Oven again for 2 
Ewhile, and fo ſprinkle it with Roſe-water, _ 


= The manner to make a Tart, or Paſfy, or ChoſÞn, or a 
= Flawne, of Apples, Pears, or any other raw Fruit, + 
. FM up your Coffin of paſte of any bigneſs; or. 3 
7. 3 how you pleaſe, and lay a bed of ſugar inthe -! 
2 | bottom of iczadd thereuntoApples,Pears,orany other | 
F< Fart you pleaſe,cut aſunder and ſhred,and: the cores. : 
Ff | | ken out 3 add rhereunto a morſel of frefh-bur = 
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Fo mable-a Tart of Comfits, or any kind of Preſerve? 
+ what you pleaſe, . .- © © St 
£* Arniſh. your Tart-pan with a Coffin ef pale,” 
AT and in the boctoi thereof put a lay of powdee” 
Wmoar, and afterwards place,your comfirs therejt - 
dd chereunto a few Lemmon-peels cur Ifito very: 2 
Imall flices, add thereunto. + little ſugar, and fome 
tOle-water. A "26 
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er trearing of the Apple-rarts 3. varniſh this your:... 
Carr on . the top, and put ir into the Oven, and 4 
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MWſe ir to be ſpeedily baked, which will be dane:= 
adenly, becauſe there ' needs not any thing robi 
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"When your raid Tart 1s ; rhius "Teked: Font ith 
with ſugar, and pur it, into the Oven again only; 
for.a trice, and having drawn it for. good and ally 

. ſtrewalitrle ſugar nyo It. 
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C HAP. LIV. 
The manner to mabe another Tart much lihe unto your- 
| for ezoing Comfit-Tarts, 

PAke any kind of Fruit which is dryed in che, 
$ + Sun, vr In an Oven, and cauſe it to be boiled) 
In water rill jr become ſoft and pappiſh 3 as for! 
example, Suppoſe you havea mind to make a Tart of: 
be Fung Dates, Rajſons, dryed Pears, or- the = 
to all theſe you may add ſome ſogar. 

"And when the fruir is ſufficiently ſofcned. you | 
,- muſt cake che cores and kergels our, after which 


h : You muſt pound or beat them in 'a Morter, att 


in them through a/fieve 3 add ſome ſugar; and. x: 


} little flower Y- them, and a very little beaten cina® 


bon, mingle. all. theſe things together, and affer* 
ar garniſh your paſty coffin therewirh,arid ſo mak#' 


7 . up this tart juſt as you were preſcribed to do in the 
(* 4 .&\ ers 4 


CHAP. LY. 
* Ihe manner to make a Cuſtard |Warte-pot,or a Tanſie- Tatts 


N | Jr ypon-your kneading or drefſer-board three ! 


#2. quarters of a pound full weight of rhe fineſt. 


% awer, and ſonie (alt at diſcr rerion 3 ; you muſt work 


| - + Your, ſaid ffower in a moiſt place with the white of 


- 2 egg, and make ir (oft or ſupple enoagh to reduce | 
= Ir into as fine and thin paſte-a5 poſiivſy may be, | 
1 When your paſte is thus prepared yo i muſt lerir | 
q- reſt awhile, that it may become che more ſupple, | 
I and afrerward ſpreading it again upon the kneading-, 
| botrd, you mult work ir as thin as poſſibly you can. ' 
+ Immediately after your paſte is thus ſpread, yau | 
79 |. 'n -nivſt ry che borrom ofyourTarr-pan with ſweer AN 
ES All 


0 


A ce 
F 3% 1. S* d - T . F -< y k, þ 4 cow %4 p- $ A " mw 4 " __- » , #7 b TY 
#J; id wil: 3-714 yy  SLIUU? -» a6 ; 
Cy ; / 'Y oo” (07 ? 
1 x 


ard you muſt ſpread one of the- ends of your paſte 
thereon to make a Coffin,you muſt rub the ſaid Coffin : 
Ewith your ſweet ſuer, and fold the paſte again upon } 
# jr, and afterwards ence more rub rhis fold of pafte 7 
#3n the ſuer, and fo the other fold, till you lay on -4 
E # fourth fold, which you muſt nar butter. OY. 
- {When the fourch fold, thar 1s to ſay, the fourth 
© Coffin of paſte is Jaid on, you muſt put into it as 
> W: much of the ingredients hereafter cxpreſied as ſhall 
| Ws be requiſite ro-fill it up, which you muſt have in a” 
7 ecadineſs againſt you begin to fir your paſtry coffin, 4 
cF-. Now to prepaxe che ſaid ingredients you muſt pug 
7 into a skiller Half a pinr, of ſweer Cream, zyhich ? 
"Wb fath nor becu skymmed 3 add thereunto four yolks. 4 
- of Eggs, a ſmall quantity of ſalt, and a little hne 3 
| WL Hover, mingle theſe together, and ler them'bqyl. | 
WE gpon'the fire for the ſpace. of one half hour, ang 4 
ir this compoſition continually, until ic become '% 
o_— thick as broath 'which is throughly boiled. 
F. When your faid ſtuff. is well boiled, you. nf 
Fpour it-into a diſh, and when it is Half grown cold, © 
you may add unts it a quarter of a pound of Pifta--"7 
iches peeled'in hot warer juſt as you peel your Al % 
monds, and afterwards you muſt bear or pound them. ? 
tyery well in a marble Morcer, in the ſame manner. 5 


x 


as you do, when you intend ro make Macaroans5.* 
tadd alſo rhereunto half a quartern and a half of ſupae. 
{poud: red, a little beaten Cinamon, a flice of pres 43 
feryed Lemmon-peel cut in ſundry pieces, rwet-? 
Fry kernels of pine-apples, and a good quantiry of; 

{Currans, you may alſo add thereunto ſore "Ame 
ber-greece, and ſ{oine Musk ſteeped in half a ſpoonfut: 
of Roſe-water, or Orange flower warer, and the big-:? 
neſs of an egg of marrow ſmall ſhredded ;-mingle. 

{all theſe chings together, and fill up your Tarr thf-7? 
Fficiently with them 3 which having done, you mult? 
fold your paſte four times over all your Tart”? 
| make the lid, and- rub the top of every fol wi_e: 
3 | | Wi Wo 
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and powder it with ſome ſugar,. and ſprinkle it cj-} 
>. ther with Roſe-water, or with Orange-Hower water z. 


pA - - bp Bo 
4 br Ip. _ 34 
FF OG BIS 30 ar 
{ & % NF, 5y Da” V 
5 " 
_- 
pb. RI t 


/ FS, } 
& YL a 


i er which do bur; juſt pur it into the Ovens mouth, 
=” that ir may become froſted, which will be cffe&ed | 

Ei half a quarter of an hours. rime, and then you 
E may ſerve it up. to the Table. 
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LL - CHAP. LVI. 
i: Fhe' manner bow. to make a Fuillentine, or Pufſ-paſte., 
= Ur inro a dith or porrenger the bigneſs of Fro. 
ET cgps in paſtry cream, @ quarter of a poundot! 
WE zader-ſugar, a yolk of araw egg, a few pinc-aP- | 

EF kernels and currans, a liccle preſerved pee : 
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eel ſmall fliced, a little bear#n Cinamon, and 1 P 

bod quantity of Roſe-warer 3 att theſe things you 

huſt mingle and bear rogerher with a Ladle,or with | 

filyer .ſpoon 3 and add rhereunto ſome juice of 

| Lemmon, or Orange-flower water, but you muſt 
7c pur.jn much of cirher. 

* Or inftcad of all theſe .ingredients you may only 
bompoſe Your pteparation with paſtry cream aloues 
with grated white-bread, or Bisket, a few-currans, 
45 , Clnamon, and a few drops of Lemmon j JUYCE.. 
Having thus fitted ygqur compoſition or mixture, 

{ ye a muſt make two coffins of paſte of fine Kare: . 
do fough, each of them of the igual of a pewter or. 
yer plate ; put one of your Coins upon a piece | 

| paper, 4nco which you may pour your core, 
ture, which you muſt ſpread -abroad with your.-: 

Kdle or ſpoon,after which you muſt wer rhe borders * I 
| your Coffin, and after you muft cover it wighs - 

iocher Cothn of paſte ; you mult have” a _care- * 
fell cloſe the borders an1 edges of your ſaid coll,” ; 
hd to faſten them together 1o the faſhion as how % bf 
f.Tart,and ſo pur yourTarrtinco the orenwhcinll 

£quire bur one half hours baking, or thercabouts,. | 

Yi your ſaid Tart ſhall be almot baked, you A 

1 owder it with ſugar, and ſprinkle ir wich —_— 
me few drops of Roſe-water, or rather Oranges... 
lower water, and putcing ic into the Oven ags t nk | 
te che ſugar become froſty, and having EY 

preb che laſt rime, powder ir with ſugar a 

0 che former chapcer. | 4 

\ You may alſo niake, and bake ſuch a Tart as.h' %, o 

Rich we have even now deſcribed, in a Tart-pati $3 2 
likewiſe may you make them of ſeveral ſizes, aud. # 

pe according as your fancy will lead you, a ad, } 

u may ſerve chem up co che Table piping hot*2 
Ferally, or join:ly,accocding as you have company. ? 
1 o:caftn z all which depends on the will 
$ WaO_2re to ſpen1 ies as aforcſaid. © WQ 
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The manner how to make ſmall Tarts of all ſorts, ; 


Prep: your paſte, but let ir not be fo fine 
for - your fercgoing Tarts, let it. be at leaſt 
half Crown .thick, proportionable-to its bigneſs, an 
'obſerve that the bortom of your ſaid Terr uſt 

_ thicker than the reſt, 

Your cruſt b-ing well drfed, you may fill ir with 
"Paſtry cream, or with comfets, or with fruir, of 
with *hedle, all which you muſt ſeaſon with ſugat 
I With currans, with pine-apple kernels, with cing 
Wk 'Mmon, or with ſweet. poivdered ſpices,. wirh frel 
14. butter, and other ingredients, in the ſame manng 
Wii as you would make the foregoing Tarts. +. 

- When your ſaid Tart 1s thus Hlled up, you n ma 
cover it over at top with ſome lays of paſte ſmal 
iced, and hzvivg powdered it with ſugar, yl 
oy pur 1c Into the Oven, ard afrer.1t 15 well baked 

ou muſt again power jr with ſugar, and prin 
1t- with a litcle Koſe- -Water, and thus you nid) 
make all ſorts of fmall Tarts to be caten hot. J 


5 
CHA P, LY ii, 
''To _ a Cheeſe Tart, or a Flawn, or Cuſtard, | 


[4 _— . 
; 8 
- i 
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wo Ake abouc.the bigneſs of rw hadith ofgre | 
E\ 'Þ- Cheeſeuncreamed, or unskimmed, and about 
\\\ hs bigneſs of a Walnur or two of rhe beſt old ; 
"18 - Cheeſe well grated or ſcraped, orelſe cur into ſm; y 
[18 feces, add Thereunto fome falr, and about a qual 
*. Ev of a pound of butcer unſalred ard melted » add 
= thereunco rhe whites and. yolks of two. et Ts. 
_ Eggy, mingle all chete rogerher, and t 
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throughly, the better to diffolve them; andif F 
your mixture te too thick, pur-a little cold water * 
into it 3 butin caſe your Cheeſe be very green in- Þ 
deed, and hath whay in it, you muſt not ar all add; Þ 
any water to your faid mijxrure ; to the contrary, Þ 
You muſt preſs out the ſard Whay, for that other- 
Wiſe your mixture would he roo flaſhy and waſhy.} 3 
” Reduce this your nuxture into a body, like unto 
good thick and well boiled broath, and . porridge, 

as thick as gliew, whereunto you muſt alſo add the 3 
Sioneſs 0 an egg in fine flower, or the crumbs of 
White-bread grated 3 fill vp your ſaid Tarts with Þ 
theſe like ingredients, or pudding, and pur it into 
whe Oven till it be well baked, afrer which you 2: 
bay powder jt with ſegar. ---" 
| Obſerve, thac in the making of theſe Cheeſe " } 
Tarts you may make uſe of. tops greaſe inſtead of "4 
purtcr. | E- 


al. 


- w 


p .. = CHA P, LIxX. x 
yl Wther forts of Tirts and! Cheeſe-Cabes which are made 4 
a 4 fer tf or dozgh, and are uſually rhe good | 
=_ -W:vcs Tart, or a Tart for a Friend in a corner, * -% 


—_ 


w. | : Fa bf od WE, 
of. Þ Eat two or three yolks of Egos together, with -F 
M41) one handful of powdered ſugar, and whe 
 Withey are very well diflolved, pour them into rhe 7 
"Mpaſte coHi2, or into che cruft which-you have pres | 
MWpared for the Tart, ſpread this firſt rajzcure abour 3 
<rWWour Tart, after which lay upon the top ofvir as 4 
uemuch Cheeſe-cake pudding, and other ingredients 4 
1a Wreſcribed in the making of ordinary Cheeſe-cakes. 4 
av Your Tart bcing.in this manner ſyfficiently-filled * 
AWW, cauſe ic robe baked, and when it Wimoſt baked; ® 
owder:jc with ſugar, and ſprinkle jt with Roſe-wa- * 
p-; afrer which recurn it into the Oven againithar® 
may be compleatly baked, and chat the ſugar.” 
become froſty. | Cay. 
EL... 4 on 
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Another manner to make a Cheeſe-Cabe.. 
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; Pcrare your cruſt, and when ic is become dry 
42 and firm, fill ic up wittka good- lay of dry 
cheeſe, as for example, of thoſe cheeſes which inz 
_ France they commonly call Angelots, being lirtle® 
-. -Toand cheeſes, abour the bignels of two pieces off 
Eight,. or rwo crowns, you mult pur of cheſe about 
-the thickneſs of a fingers or thumbs breadrh, andiet$ 
. this cheeſe be cut inre ſmall ſlices, or ler it be well$ 
cruſhed, - ſqueezed; or beaten in a Moreer ; ad} 
thereunto a prerty-quantity of good freſh burrerg# 
ſome yolk ot eggs well beaten, atrer which cauſe if 
tobe baxed, Now in the Province of PFicardy fucks 
WR. Jike Tarts are called, Unbutroning Tarts, for they 
0. Cauſe men to reliſh a cup of Wine very well, 3 
> Moreover, this Tarc may be far betrer reliſhed 
jw If you add all the ingredients together, vtz, your 
6 Eggs, your butter, and your checie, as alſo the reſt 
It Of, your ſpices, and ſcaſonments, and fo make then 
|. Up intoa pudding all together before you put then 
1 ant your paſty coffin; and you muſt alſo obſerve 
[EF That inſtead of old dryed cheeſe, it will be fair te! 
put ewo forts of green cheeſe into your Tarts, the® 
> bc whereof muſt be a little ſtaler than the other. ? 
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CHAP. LXI., 


FF. © [Another manner to make a Cheeſe-Cake, Cuſtard or | 
_ ...--- - flawh Reg 0" 47 


+. Jake: a half pound full weight of far: Cheeſe) 
&- IF. - which 1s as yer fofc, but-well and4_ rhroughly.Wv 
**. drycd, bruite it upon your kneading board, -or Uret=Mc 
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, whereunto add a- good quant! oy of ſweet, and 
Whick cream a0ura-pint full,and a tew parſly -leavesr” *! 
red4ed ſmail,” che yalks of three eggs, and a grain | 
"WE rwo of ſale, myngle all cheſe yery well rogether, . : 
"30d -when you have made up rhis mixture 1ntoa  # 
"Fightin pudding, pour it inro a paſtry \co An of avour © -} 
*Wxhe chickneſs: of a crown, -and as broad as a plate, - 
*W=puc 0h the top of your (aid pudding halfa quarter + 
bf a pound of good freſh butter broken into (mall © 3 
Z@obbvers,. cover this your ſaid mixture with a 11d of - + 
nc and thin paſte, wer the horders of it with. fome 
Qater, and paſte them together very exacly,"and. } 
ut a ruffe abour them in ſuch a manner'as you think * 

t This kind. of Tart will be like uvto a ſmall diſh /; 
urned-'\upfide downwards, or.revers'd, you muſt - 
arniſh irs lid, and in the middle of it leave an-in» 2 
afferent overture, or croſs . ſlit to give-yent unto 
he Tart,and it will be likewiſe requiſite to-heighten | 
ie corners of your lid-flirs ; atter which cauſg * 
our aid Tart to be baked, which will be done.1n 4 
j& ſpace of one good half hour, or thereabouts, . 4 
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E- CHAP. LXII, 


* 


be manner-to mabe a Rattoame, or a round Puff-paſte, 
Ihe : Tait. | Fas 4 


9 -, 


'A 5 for example, taxe a pint of fine flower, ahd  :; 

A 2 good quarter of a pound of freth butter, * 

pour. half an ounce of ſalt, and avour a. quarter of a/*; 

tat of luce-warm water, or thereabours, minglealF 4 

aeſe rogerher upon your kneading board, and work 2 

Rem Witch your hands till you have made them in- ; 

MW a very fine pate, which mutt be inclining ro- 1 
ſelFards ſoft, par. this'pate upoa a paper beſmeared | 
ly.WFvich butcer, and make ir up the ſane munyer as.50m 
eld /our great Cares, giyinz ic ar leaſt the rajckneis I 
Ty! —_ =": of b 
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of a crown for irs cruſt, and in breadth like unto-a! 
ſmall plare, more or lefs, arcording ro your ownl 
pleaſure, and heighten the borders of ir a little ;} 
|} you nwſt varniſh and fill this yapr ſaid putf paſte 


BY 
LS 


W. with rhe ſame + ingredients wherewithal you do; 
it -, Maxe your C.ceſe-cakes, and accordingly you may: 
cauſe your {aid Rattoon to be baked as aforeſaid; 
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Wk , Zo make, another kind of Rattomne,” or round Puff-paſte. 


Take three-or four ſpoonfuls of fine flower, or 

© of-poiwdered Rice, ditiolve them with milk, 

that ſo your mixture may become as thick as brorhy; 

. well boiled, add -chercunto ſome beaten ſalt, you” 

may add thereunto the-yolk of an epg or rwo,more! 

or leſs, or a Macaroon or ryo, or a ſpoonful of pee-; 

ſed and beaten Almonds, aitho unleſs you plcaſe; 

your ſeff, it 1s not at all needful to-add any of .the? 

aforeſaid ingredients of Macaroons, Almonds, or 

rhe yolks of Egges, ſave only'to give ir a befter} 

taſte. Ie = 

Your mixture bein?» thus in a readineſs, canſe the * 

bigneſs of an Egg in frefh butter -to be melced in a: 

ys Ppretry big skiller, or in an indifterenc Tart-pan,and# 
WR when the ſa1d butter is melted, and 1s become Ralf 8M 
= dwarcy, and very hor, pour your ſaid mixture into } 

it, and have a care that ir may be equally ſpread 

'throughcur the whole ler or Tarr-pan, and. ler» 

> Ir not be: chicker than rice half breadth of your lit- / 

| tle finger, or thereabo-+, cauſe this your Ratroone | 

ro be gentle haked upon an equal moderate fire, 

without covering cf te ſame, and have a care now ” 

and then to loox whe:her or no 1t doth not burn at : 

L - the bottom, and when it ſhall be ſufficiently colou- © 

F rcd, andbrown baked at the botrojn, turn 1t, iO ; 
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"oe French Po fry Cott. 


fo the ether ſide may be alſo baked, and get a-good: 
, rown colour ; which having dene, you may ferve 

gup upon a plate, and may powder it with ſugar 
* poth on the cop .and ar the bottom. . 


CHAP, LXIV. 


y oc manner how to make Darioles, or ſmall Paſttes, fit. 
bed up with ſeveral mixtures according to pleaſure. 


; JUt into a wooden bow! or baſon the-fourth part 


/ 


. of a*pinr of fine flower, and the whites and 


Folks of two eggs, beat all theſe rogerher. with a 
adle or ſpoon, 'pour thereinto little by little ſome 
n nilk and ſalr, more or leſs, according to Four own 
I diſcretion, a little will ſerve turn ;-diffolve this 

aid flower or mvture-chroughly, as if you would 


Hake broath of it, and when your ſaid mixture is 
kecome very thin, add -thereunto half a pint 'of 


nilk, which you muſt alſo well bear-and mingle to- 
pecher with the ſaid ingredicyts as aforeſaid, 1n the 
ame manner as if you did intend'to make broth 3 ; 


nd in caſe .you have no Cows milk, you may make 
7 e of Almond milk, which .if you do, you muſt 


add chereunco a lictle more flower, 
The mixture being thus prepared, you muſt put 


} 
b 


a paſtry coffin 1 into a Tart-pan, and caufing ir to be. 


ſer inro your Oven, you may ſufficiently fill it 
wich the aforeſaid mixcure, afrer which caufe your 


f id ſmall paſte to be baked, wnd when it is ſuffict- 
utly baked, being drawn our of the oven, you "muſt ? 


Fur it in ſunder. croſs-wife the inſide of your Dari- 
dle or Paſty, but not rhe cruſt, and into the ſaid 
trench of your ſaid Dariole, you muit pour abour 


the bigneſs of a Walnut in freſh butter, a good half .. 1 


Juartern of ſugar powdered,and a httle Roſe-warer 3 
it YOUr ſazd Dariole into the Oven again, thar fo: 
E. 2X . — tf:C 


-the butter. and the ſugar may be melted, and: thar % 
. the tate of. it may .be incorporated into your ſajd 
| Paſty, which wHl be done in a trice, and ſo do 
for good and all. - Now in caſe you have nota Tar 
| pan ro:bake ypur ſaid paity jn,yoa muſt rake a piece 
- of dough that is not ſo fine kneaded as. the-formierY 
and' chercof you nguſt make. your paſte coffin big 
- enough for a Tart, and you may give art leaft rw; 
+ fingers rhickneſs at the fide. Pur this paſte into 
the Air for a while, that ir may become dry and 
firm, and when you havea mind to make up your | , 
* Dariole, you muſt pur about the bigneſs of a Wal. 
- . nutof freih butter in the bottom of your ſaid paſte, | 
and then pur your ſaid paſte inro rhe Oven, thar itÞ 
i - may become firm; then pour into it otie haif party 
> of what ybu ſhall need to fill-your (aid Diarole. and} 
awhile after pur jn much more, and fo ar lengrh] 
Fou. may. proceed to fir it up. quire with the aid} 
- ixure or pudding. 

You muſt alſo allo at lea one half hours time 
'rothe baking of this your ſaid Diarole or Tary 
| - made with half a pint of mulk. 
q When your ſaid Dariole or Tart 1 is baked, you 
U _ muſt add fone butter, ſugar and roſe-warer unco it 
* 3tehe (elf ſame manner as ir hath bcen afo: -eſaid; 
| inftea& whereof- you may only conrenr Four ſelk 
| Laeecty to ſtrow it with a litrle.ſugar, and to {prin 

Ke ic with ſome Roſe-warer. A 


_ 


A %” 

jo 
_—_ 

i - 


—_—. 


Ltd 


nn ms «a TO 


CHAP: LXY. - 


The manner to mabe Cheeſe: Cabes, 


'$ for example, tak? aourt the bizneſs of ea f 
| FA handfuls of green Cheeſe newly made, being 
F uncreamed and unzkimmed, a good handful of fine 

- flower, rhe white and FO of in <B2 and a cord ac 
Cor ing 
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cording to your own. diſcrerion, whereunto yout |} 
may add -if you pleaſe abour- the bigneſs of an egp: .. 
of old dry cheeſe which is grated; or ſcraped, min- 
gle all . rheſe. things rogerher, and incloſe all chis : 
Injxrure 1n a paſty coffin of fine dougly, and you 
may giveir the ſhape of any thing ;- garniſh your © ©} 
ſaid cheeſe-cake, and pur ir intro the Oven. Ob-- + 
ſerve, that you muſt not quite fl your Cheeſe-cakes, * 
becauſe rhar the ingredients and mixrure which is 
40 cher would ſwell, and run our in the baking. 
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- CHAP. LXVI, 


| The manner to make an excellent great Cake, ard to "1 
- bake it in a Tart-pan. __ 


"Ake two ſmall cream cheeſes, which are new. 
x8 Gs ke . , | - - 
= made, freſh and good ones, without any - 
Jalt -1n them, pur them jnto a diſh or baſon; and. ; 


on 


_ 


prutſe them -with a ſpoon, after which add uno - 
nem abont a good quarter of a pound of freſh' 
latter which 1s melted, add thereuftiro moreover - + 
me whites and yolks of three or four eggs, the - 
mich you muſt ſeparately incorporate with , your * 
ga1d mixture, and you muſt alſo. gently nix thereitr- 
Eirce ſpoonfuls of flower, or of grated white bread 2? 
pyery. ſmall, or grared Naples Bisket abour the big- | 
meſs of an egg; add thereunto a Macarova beaten- 
mall, and rwo or three ſpoonfuls of powder ſugar; \ 4 
Which will niake about an ounce of ſugar; ſeaſon_? 

this mixture with a little {ait, and after that you 

muſt your ſelf caſte the pudding: to ſee that it be not. 

Over-lalted, whereof you muſt have a oreat care, ani” 

8lvc no-more thickneſs ro your ſaid puddding than 4 
you would do to broth which is made for Children 
and in caſe 'it falls out ſo, thar. this ſaid pudding 
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*. © happers to be too, thick, you, may pour a ſpoonfal 
. 'of milk or water into it to make it-more ſlender, } 
© When your ſaid pudding is thus ſeaſoned, You! 
muſt: rub the infide of your. Tart-pan with a bir off 
freth butter; then put your ſaid pudding into tr,and? 
'tpread it abroad through the whole Tart-pan unti% 
--it he a-fingers breadth thick round the ſame. ; 
Stir your Tart-pan a little,. that ſo. the puddings 
may be- equally diſtributed, after which pur yout® 
”. Tarr-pan jnto the Oven, or-ſer it upon the hot em! 
E bers in the chimney corner, when as you muſt co-8 
,- ver four Tart-pan with a' copper cover, upon which# 
# You muſt lay hor cinders atid embers 3 but you muſf$ 
.., ſocqually lay them, that there be no more heat jnF 
- . ne place chan 11 rhe other, | 3 
| Tf yourTarr-pan be covered as aforeſaid, you muſts 
E now and then open it, to fee wherher your Cake 
| doth bake or no :*and whether ir receiveth a higher 
© "colour in one place than in the other, for that 
+ then. you muſt rake 'away the embers from the plac 
where the Cake 1s moſt baked, "2 
E . And in caſe your Cake dorh ſwell, and riſe ove 
"much in its baking, and chance to touch the cove 
- of your Tarr-pan, that is. a ſign there is roo myd 
þ [Fire or that your Cake was made too.thick, wherg 
+ fore you muſt diminiſh rhe fire, or. you muſt with 
:. draw your Tart-pan a. while from the fire, and 
- Jet it ſtand open | awhile , giving vent to the 
b. [Cake which will cauſe ir. to fall, after which you 
þ . muſt again cloſe the lid of your Fart-pan, and pul 
ſome embers on-the top of ir, and place jr.-near the 
& fire again, that-ſo ir may be rhroughly baked; rhe 
E (aid Cake will require at leaſt three quarters of, M 
” Hours time for its throvghlybakirg. - 
k . Wher it is ſafficicntly baked, you muſt ſer. 1t.ugs 
: Fon a great pye-plate, and having well powdered th 
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© with ſugar, you may Either cart.it hot or cold as y a 
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 Mreover, if your ſe this bt to be $; 
3 in an Oven, you muſt not cover yourTart-pan, GE 
Roy ir will bake the better and cafrer,and you have 
alſo: the advantage! of. making 4t the rhicker,- as ior - 
| example, you may give it an inch in height more. 
_ orleſs, according to:che borders of ' your Tatt-pans 
'- Obferve alfo, rhar in the yr and -preparing . 
of this your Cake or Tart, you-may ad rve-ounces_ _ 
of ſweer Almonds peeled and beaten in a Meter. 
 inflead of Macaroons, you may alſo pur theretmo 
| one-ounce of: good pine apple kernels 1ndiffe ferently” » 
. beaten, eſpecially if - you, pur no Macgreons at atl”-” 
-i6ro- the faid mixture, you may alſo add thereane. '2 
*fome preſerved Eemmon- peels, es Apricock paſte, '* 
, orſuch like dry Comfits, altho all tiicſe 1r,gredients ' | 
Fare.ncedleſs, for * that your Cake or. Tart will be- I 
very good without them all, only upon an ERTYaOre . 5 
Fdinary occafion, you may add rhem all ro make je'® 
the betrer, which-will | be more thargeable-and. pain 4 


pfo! .che orher- way being che leſs-ttpubleſom: and 
expenſive, 


ho —_ 


GH AT. 

FT; make excellent. ſoft. Tat; 

3 TR Chee at ail, 

I Dur upon a Table, or-in a Baſon, or in a wooden... 

LH bow!, about two pints of flower” make a hot p 
gJowneſs or gutrer in. the middle, thaÞis to na 
preat hole, into which you muſt put onc pound'£ £7 
freſh butrer, which: hath been welt worked with h 
your bznds, and ſo ſoftned to your purpoſe,'in cal 3 

It he too hard, ynto which butter, add beſides '2. 
half pint of Cream, according ro your wine 'mea-- } 
es yor/according to your milk meaſure, for ! 
nat would be tooo big 3 add thereunto almoſt an 
| Wnce of beaten ſalr, and bear four. treſh eggs th6e- i "1 
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Y ferve allo, that you muſt. not pur all your 
> Cream in at once, the half being enough ar a rimez 
E -ororethird part, © 

- Mingle and mix all theſe things coperker, adding 
BP tow and tixch ſome Cream to your thgredierts tgj 
{.--make them diffolve rhe better, and centinue ſo tg} 

-do, unti] you find that there are nor any more] 

lots cr lumps remair1ing-1n your faid paſte, and] 

- th Jour: paſte be ſtrong enovgh to ſuſtain ir ſelf in 
& the form of a Tarr upon. paper, without ſpreading} 
F It {e!f, or running abroad- here or there, after j [4 

- Ball have been made up jnto the form of a Tarr. | 

And when as jou conceive thar'Four paſte is fufl 

” ficiencly kneaded, you muſt raſteir,to know whether? 

1t be not over falred, after which you muſt cut or 3 

break ir into morcels or Jumps, and place ir upo} 

, Paper ſmeared with butter. F 

Make up your ſaid Tarts and Cakes, ard. give 

» them abour an, inch thickneſs of paſte, and make 
A En big.as 'a middle f1zed Trencher, more of 
| ts according to your own will, and afterward 
- varniſh rhetn pyer : Pur them into the Oven, and 
- ter them remain there ar leaft three quarters of at 

+ hour, by which rime they will be baked. _— 

+ The Ovens harth muſt be very nigh as hot @ 

” when you intend to, bake houſho!d bread,” or othel 
CN nary bread, and obſerve, rhart if rhe Ovenbel 
5 hor cnopoh, your Tarts and Cakes will rot rake! 

good colour 3 and on rhe contrary, if rhe Ove 
too. hot, your Tarts and Cakes will nor bake 
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aL CHAP. LXVII 
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| 75 mate anther ſoft Tart or Cabe-without Cheeſe, and -: 
”. the waich muſt be made in « Far t-pan. 
Lp in an earthen pot, of ina greardiſh, a pine - 
of fine flower, bear eighr@gps' therein , and a F 
& good (poonful of beer yeaſt, add thereunto a good | 
| quarter of a poand of freſh barter which hath - 
| beenmeſred upon the fire, with a quarter of A pine . 
| of milk. 
Mingle all theſe Ingredients rogether, and. ſeaſon *« 
F them with beaten falr, raite whether they.he ſuffici- -- 1 
- ently ſeaſaged, and afterwards cover then with a-- 
L hor cloth, and place +hgm nigh unco the fire, har-. 
| they may only tee) rhe hear rhereof, and leave hem F 
Fncar the fire for abour the ſpace of one. hour, «rh: * 
| ſorhe ſaid padding may riſe and ſwell, When it is. 
| thus riſen and _ſwoln, yoa may cauſe about half. 2-4 
quarter of a pound of freſh butter to be melted in :# 
A Tarr-pan, and pour your mixcure.or pudding into: # 
47% afrer which cover rhe Tart-pan with: Its covers. # 
| pur fire borh above and under. it, and cauſe. your --4 
| Fart thus to be baked. 22 L2IY 
"This Tart will- require three quarters of att wary 
: | time or more to be rhraughtly baked, . wa 
*-When your ſaid Tart or Cake is thus baked; 'y ous: by 
| may ear it without making any orher alicion' 
{ as ſoon as you take it qur of the Oyen, yournay 
yer the top from the borrom of ic, by cuctins 
WT two with a Knife, or by paſſing a ,thread- ny Ou) 
" the crummy part of ir, and you may lay aide Þ 
3W-1ic d or T-ppper part, and (o beſprinkle che inward: _ on 1 
gr: Cake with good freſh burrer- melfed, and." 
er it. wich ſome ſugar, as alſo ſprinkle ic with 5 
: E Roſe-water, or Cinamon water 3. after which 4 
FED Placing. rhe rWo' pieces $9! your Tars upon. cach-y 
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, 2 3ocher, you may let'it reniain a while x near unto othell 
- tre, thar ſo the _—_ and: Rofe-warer may ſoak in ;:; 
and that your Cake or Tart hay not take cold be. 1 
fore you eat it, x 
Odblerve, that this Cake will be a-very thick. one, EO 
Fand rherefore at its ſerving up you:may take out a' Y® 
Pirriof its crum, and only leave the two cruſts-gar- 
, Viſhed. with a lictle&crum 1 in theform of a Pompian, | k 4 
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CHAP. LXIN; : 
7) mabe another ſoft Cake of Tart without Cheeſegwhich| 
TR the Flemmings ao-call-Bread dipped in Eggn * bh 


* 

Jlir into a'Baton, or upow'a Tabte, two pints we 
$ fine flower, break and beat ſome Eggs into ir, 
7. -Rla thereunto half a+ pound of freſh butter which 
you ſhall have cauſed to: he melted over the fires) 
.with a quarcer of a pint:of milk, pur aiſo intothis# 
"> mixtufe a ſpoonful of ggod beer yeaſt which is} 


= 
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tomewhat rhick, and rarher. more rhan Ns as ao} 
: "le ar- diſcretion, 2 


| uh Fowl knirred Ts and in the Loading: of chis 
$ ".Fqur paſte you miſt now and then powder it with a 
N ttle lower: | 
&-+ Your paſte being tlius well powdered. will be | 
"firm; after\ which make it up- into-the' form of+4] 
Fra and placing ir upon a ſheer of paper, you muſt 
Is: GOver 1 itwith a hot Napkin. - ; 
> You muſt alfo obſerve to-ſer:Jour ſaid paſte near; 
*unto the fie,” but-not too nigh, leſt that fide whichy F; 
be roo nigh the fire might become hard. = } 
You ſhall leave' this ſaid paſte. in the ſaid 
' rent. Hor place unril it be ſufficiently riſen, I 


_ require at alt five Juriers 0 of anhourscime 
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bn te Mis pes it ſhall he faffcienely, 1(en, - 
' which you. may kriow, by its ſplirring,and4e ) Z 
-it.ſc f,you muſt make ir up into the form of 4 Cake | 
| or Farr, which” you muſt garniſh overs and' ay 
þ put it inro rhe Oven to be baked. = 
The Ovens harch muſt be as hot almoſt as when yau * 
| incend t9 bake indifferent Great Houſhould Bread.” 4 
; This Tart or Cake wil} require almoſt rhree quat=-1 
"ters of an ho urs baking,or at leaſt a great Half hour, :4 
| [ 28d when it is, drawn forth of the Oven you may 1 
{ powder it wich ſome ſugur, and ſprinkle 1t with 
 lome Roſe-water before you do ſerve it up 0 the... ; 
| Tavle, wWntch IT. your will, 


A. 


— 


__ 


CH. AP. LXX, 


T7 Ti make a Tart or Co ake according to Miſtreſs out 
EF the An” - Maids. mainer. | 2 


70 + / 
4 * 


YLace upon 'your Table or Kneadiba bod thing 
; Quarters of A pound of flower, make a creyaf 
bo it, put chereinro eighr yolks of eggs,” and r\ wok 
whites of eggs, and"half an ounce: of bearen'fa 
Fadd thereunro three quarters of a:ponnd of -'ge = 
freſh burter, which you ſh3ll have cauſed ro bem 1 
| ted wich a quarter of a pinrof milk, or rather» 
fo much cream, your milk and burter muſt be very 
hbr, and you muſt pur ir-jnto your mixture bollins * 
,1t you can, not leaving ahy ching ar all in the bo _ 
[rom of the Porrenger. - bee K 
” Mix well rogerherall theſe inzredients,+until ith % 
[time as this ſid 'mould or paſte bewell _tigh'be-# 
_ colt,” afcer which le ir Loo for th6 ſpace'6t? 
me half Notir longer, and ſo ler. ir-grow ro a Mie») 
y.end! in the'mean-while you: may prepare the 77 2 
Wnewving leaven, which you nwuſt begin to mike ? 
one « marcer-of arr "hour afier you ſhall have "Rog 


+» wouet Jp 


| and plutſh paſte, whjch you may: do in kneading of 
| . It well upon your drefſer vard,and having chrough” 
. iy Kneaded. your ſaid paſte, you may make it up | ' 
-, MO the fhape of a loaf, and ler it ſorreſt for a quare  Þ#- 
+ ter of an hour,” of thereabours, ar until ſuch time 
| AS. the Jeaven be. well riſen, which as aforeſaid you ,Þ . 
{ may Mow, when your paſte Begins to crack or ſplic; Þ 

+ and you muſt-remember - to keep your Leiven in an” 
-pdifferent warm place. _ E | 


: #a 
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: b . > 
*#F As ſoon as your fatd Leaven begins to be ſplit, or 


"a p 


£ 


R4 Ka 


E t@ crack ar rop, you muſt mingle ic wich the afore-. "Þ . 
fad paſte;and working them very well together, you- 
; may afterwards make one mould” of all the faid- 0 
:- paſte -and leaven together, and make a kind of a: FF - 
oat of it.; place ir upon a ſheer of paper, and frame 
xt tro the ſhape of a Cake, and give 1r-abour a: 
Szhumbreadrhs cluckneſs, afrer which varniſh'it, and} 

Et.ir lye by, a good hour in ſummer, and rwo houts-ſþ. 
Winter, and pur 1r 1nto a place rhat 1s not very "MW 
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=” When this your Cake is thus prepared, and rea- 
dy to be pur inro the Oven, you-may raiſe it into a_ 
Zeothn. of. paſte, and ſlice the upper part of the bor- "F- 
*&&58, or fides of your Cake or. Tart, wjch a knife, 


ON, 


ger -which ppt it into the Oyen: ; you mull give” 


EYoar Ozen, but an ordinary hear, and you muſt ler "FF. 
"our. faid Tart. or Cake bake very.Iciſurely, ſo thar i 
-#t-may-be baked. ina lictle hour ,z. draw-it nor forth. - 
* of the Oven, unril it be very well (etled and dry- "oh 
 ed-on; rhe infide,thar ſo it- may not chance ro Wear hy. 


on. 22 £ TS Fo F * » - PS hw , 
| or crack, ar your raking: of it our of the Oyen. 
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Q [2 AP. LXXL, © 


| 3 The manner to mithe ſift Tarts of Cakes with Cheeks. 


Toke about the bigneſs-of two handfuls,of preen-. 
Cheeſe.new m: i a which hath not been skims. 3 


- © med or uncreamed, ſeaſon i it wich ſalt {mall tang ? 


'Y - upon. it, ro make a Cake or Tarr thereof, which) a 
2 - muſt make ar leaſt rwo fingers breadrh 1n rhickng 6-4 
38 varniſh your ſaid Tart or Cake, and put ic into. 
2 Oven. _ M| 


ped, add rhereunto half a pound. of freſh butrer;baar- 


S- 4 ot 
Foy ot ol 


b - two eggs into-ijr, and in caſe your Cheeſe chancert rh <4 


tobe over. much dryed, and conſequently leſs huts -; 
mid and moiſt than ir ought ro be, to- make thei 64 
'Four ſaid-Tarts or Cakes withal, you mu «ta lit- 5 
tle water. nto this mixture, to help to bind tg 
whereunto you muſt add almoſt a pint'of Hlower, 3 
and work. all theſe. Ingredients throughly welt with 11's 
- Your hands, the. better ro mingle them 3 and w hen ; 

ou ſhall have chus prepared: your ingredients, "ya 2 

muſt butter a ſheer of paper, and place your pally 
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Obſerve, thar this kind of Tart or Cake will not-? 


F rcquire aboye one half hours baking: 
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CHAP. LXXIL. 


F S. manner to- make a Tart or Cake which i 
G 3 or kertled, 


NF Ake up your paſte, as in the foregoing Clu 
| LV ter, for your ſoft Cheeſe-cake, ſpread it 
| phe butrered paper in the form of a Cake © Ph 
Eletft be ar leaſt two inches thick, afcer which: ro} 
$ may raiſe the ſides round. abour. in. a courſe or. gras. 
WW; anc, abour the height of three mk ia $46 
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fame wanner as: oy you ” HOOTA 55. of a_ Tart, ed 
” the middle.of your Tart-with your hands. | 
 Afcerwards take about one quarter of a pound of 
© delicate Cheeſe, "according to your. own- tanty or 
—rafte, cut ir into ſmall pieces abour the bigneſs of al 
"dice, which you mut ſtrow:upon rhe Cake or Tart,R 
'- and 41 ſo doing you muſt flatten and preſs chem} 
| down. with» your hands, to. make tliem enter. andy 
| Hick faſt rico che paſte a little,” urito which Cheeſe? 
þ -* You muſt alſo. add about a good guarter of a pound # 
® | freſh burter, cut into ſmall pieces, and ald theres! 
=—_— = one bearen egg, and firally you muſt elevate or 
nd fold down again the borders of your ſai] 
I 'Þ al | br cake inwards, 
bhi your. ſaid. cake may be baked in one half 
þ- Hours . time, or. 'thereabours, -and ' you muſt heat 
; "Your harth in the ſame manner as you would 'do for} 
{Other kind of pies. 
þ >: Thoſe who. do love Cheeſe very well, do cauſe] 
Fg ſard cakes or tarts to be made double, and toj 
this purpoſe do prepare two paſtry-coffins, at leaſt} 
go 1nches inthickneſs, and upon the bottom paſty 


. £V 


25 in they lay a bed of fine ſcraped cheeſe, after 


> Which they.purt the other paſte coffin thereon, and 
> Joining them 'very cloſe together, you may furniſh 
- anc pear your ſaid Tart or Cake as aforeſaid,* 8 
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J CHAP. LXXIIL 
Fes PT 
5 {Fu | hole 4 Cake or- Tart according to the Teatian 0p 

Y *j Millan faſnton, 
FJLace: upon your Kneading-board a pint ind/a 
7 of fine flower, make a gutter in-rhe mids | 
» of it, and put into-it a pound of burter which. 
phe B hard nor ſalted; break into it two or 


£885 and add there unto about the bigneſs bo 
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= your knife, or elſe you may in ſome places pink it } 
"= 


be : 
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- one bdhful of Fobad foe checks whictcharh h norbeng, | 
þ gncreated,but newly made,ang'add thereunrofome -} 
ſalr.co ſeaſon'this your ſaid mixture, w hichyou mi muſt”; 
' very well work, or knead, with your hands, to:re- | 


F duce it into paſte, by adding a litt|water unto it, *? 


hy 
7k T . f 
185 

dy , 

3 % 


When this your-ſajd paſte ſhall be ſufficierly kneg> - © 
- ded, you muſt f ſpread jr upon a, buttexed paper, and 4 
make it at leaſt 'two inches thick you may alſo -} 
|0pe the borders or ſides of ir according to your 
| fancy, varniſh your ſaid cake or- tart once or gwice. | 


x «7 
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. upon the top of it, and garmh it with werks with 


A good half hours cine will ſutictently bake” wt 


- ſaid C Cake or Tarr. 


Moreover, if yOu dcz:ire to have this your. [ fr ©; 
to be. very dry and tender, or ſhore, you muſt lerir 4 4 


; throughly dry in the Oven, 


Obſerve that your Royal Cakes or Tarts (as tl wy 4 
, call them in France). are made in the.ſawe C2 
"as theſe Millan Tarts are, faye only that they o phe 2 
"not to be. compoſed of ſuch fine flower as. the» 
| ther, and thar the Paltry- men Ao put. leavens  * 


| beer 1 in them. _ 
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The manner. how to m he an Almond Cake or-Ti an, +5 


A for example, place upon your Ktieading-ho board *F. 
| a good pint'of meal or more, make a bee 
E In ir, puy thereunto about half a pound*of ſupay * 

| powdered,: ſpread rhe ſaid ſugar in the aid holle 2 
Fark 3 add thereunto half a ng of [weet Almonk,, = 


—%g Coe 


"CEA et, 


y C 4 a © wy IJ 
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el fue, aid ewSo. or three - yolld of ; 5 04 a le 
{ap Hnkka Bids i 

" Kneadall theſe: ingredients rogether , ; and ifi 
yo paſte chance ro 'be too hard, you may add! 

+ thereuntoa lircle Roſe-water of the beſt. 4 
\ . When your ſaid paſte is-rhus Prepared, youſt 
muſt ſpread it equally upon paper which is rubbed} 
with butrer, and make your faid Tart or Cake at} 


| "leaſt a. thumbs breadrh in "hickaR, and enterline# 
> Jt.onthe top, as if you would mark It out inro ej ; 
; eral parcels, | 
+ = Soinerimes you may varniſh theſe kind of Tarts 
|. on the ops, bur it is betrer to pur them into the] 
Hos You muſt give them but a gencle fire, and at the ; 


| expiration of one hour they will be ſutficiently b bay 
y be, ed and dr yed.. 
44 ; Acthen you miay draw it. out of the Oven, and 
"21 C2 o your ſaid-Cake be nor varniſhed, you mulf 
: - wirh-ſugar ,*and to this end, as ſooras i "uy | 
Th. bn 6 and drawn forth of the Oven, you muſt 
y ſpread your froſted ſugariupon ir, which! muſl 
<8 on thicker than a ſheer of paper ;- and 
al uly you may pur it into the Oven again ford 
e for to dry your froſty ſugar, and as ſoon as 
hy have drawn it for good and all, you may prick 
ſick into your ſaid Tart or Marchpane Cinamon 
ces, and- morfels of preſeryed Lemmons,which 
| muſt a ſure ro ſtick 1n quickly whilſt the Tart 


a 
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CHAP. LXXV. 


The manner to make a leaved or very fine T; art, or. 
. 0 | S m4 y  Marchpain. 


#1 Fa ad abroad your leaven or very. fine paſte ) 
4 Fn unburtered. Paper, and make rhis. pale 
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leaſt an inch*thick, and cur this paſte round with a. © 
i knife, rhar-ſo- you may ſFape-ir into the form of @- : 
e- Farr or Marchfane, varnifh it all over on the top, 3 
7: and focauſe it co be pur into the Oven 3 which fatd: } 
” Tart or Cake will be well baked, and well dryed in. 

E "he {pace of . one hour, or rhereabours. 7 
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CHAP. LXXVI, 


The manner to-make refined Cakes or Tarts, in Freneb- 2 
Wi: called Flemiches. ? 6. "l 


| PLace upon a clean Table board about a pound-*1 
- 4 anda half of good far Cheeſe ſomewhar ſali ed;:.5 


m 
by 


| which hath been made ſome days 'fince, as rwo.gr- + 
& three, or ten or twelve days at moſt, bruiſe the. ; 
& {1d cheeſe with your hands, or with'a Rowling: pint 7 
and work it with your hams until 'you feel no- mart # 


3 I 
_—-” 
>.” "EG 


clots in ir, after which add thereunto a'pound and } 


& a half of good freſh butter,rwo ounces of beaten ſalt” 
| of rhercabouts, andeſght or nine egps 3-mi nle all; 4 
zmeſc things togerher. unril chey be well united to» -# 


"26 SA. 6 ov 02 5 RR) we ? yo 4.238 
| gether, as if rhey were ſofe_ paſte, or like untoa;* 
z pudding, aftgr which ſpreatit upon Four kneadini 3 
board, and. pour into it- ahour 4 olaſs full of ans 


#: Wacer, thar ſothis pudding or paſte may be-c] e hee fr 


E ter ſteeped and. Timber, as alfo-clearer, almoſt juſt»? 
= as If It were beaten E095 BS... 


mg 


 Atfcer which you mull rake ahout a quart of flow" 


p er,. ſpread about ckerwo thirds. of ir upon the (al 


FS 
# © 
y Mi 


Padding, which you mult mingle-and incorporate 
}-V1th your aid pudding, and ſo by degrees you muſt 
E add all the reſt of che Jower, .exceprt a handful org 
TEEN. - ja $25," oe 


Yi 


| . Your mixture being thus reduced into.a very fllh6..- 
= | | | _ - 1. RETIESSeS 
: paſte, you-muſt poxder the ſaid paſte w ith a little.” 
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WE. OE - , Was - ; . 
E times with your hands, during the ſpace of a pool 
quarter -of- an- hour, aſk-r which you «muſt fpreat 
abroad your ſaid paſte two or three times with you 
Rowiling-pin, and reduce jr-into a maſs or lump 
again, and fo ler-it ret, 'and recover it ſe!f, for th 
ſpace of half a Quarzer-of.an- hour at moſt ;-as then 

þ ' roul this taid paſte long wife, and cur it in pircesy 
to make ſuch like Cakes or Tarts of ©as you plealſej 
+ Of any ihape or bianefs, and makethcim two or three 
| fingers breadths phick, more, or leſs, proportionad 
{ | ble unto their bigneis ; you muſt place rheſe Cakes 
- or Tarts upon paper buttcred with good butter, and 
| raiſe their borders round about, enterline and pink 
-- #hetops of. chem, and afterwards varniſh them, and 
 .focauſe them to be baked. | <.- "i 
# You muſt obſerve thar one half hours time will 
::- Bake them admirably well ; they will require as hal 
& .an harth almoſt as when you intend to bake middle 
L. Zed loaves 3 you muſt keep your Oven well el 
F ed, thar ſo your. ſaid Cakes or Tarts may. have tt 
#. better colour, .and now. and then look upon- your 
-Taid , Cakes, when they. are baking, that ſo they 
&” may. not. chance to be burned, and that they may 
» De-gently baked,. which will render-them the more 
gelrcates you muſt therefore befure.nor.to give then 


$25.7 


EORN over great or ſharp hear , and have'a care nor rc 


+ draw your (aid Cakes our -of the. Oven untll.chey 
be ſufficiently, thorow baked $ and well dryed. 
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E.. CHAP. LXXvIE. 
" The. manner how-ts make a P cupelain, as they call it in 


o 
4 


t French, or a Puff Cake, like a Pumpion, 
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Roo OS 
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E *F'Ake alout the bigneſs of your Fiſt of ſmall puff: 
 & paſte cheeſes, which are little cheeſes uncrea- 


& thed; made the. very ſame day : Pur theſe cheeſes itt) 
% | Es ORs i: | 7 PE \ / t0. 


% 


OSS abba OWE) 
. ” fo, V 2% 6 
yu uy . 
* » . 
4 


, ” a LINER i 5 
Ps Kg) fu; > | Fs 0 RY TY V f Nl 
vi F4 v1 > 4 RY” W. Ky: -_— of by. U (" 3 P pu Five . vu 
Y - 5 x - =X Nt) WO [Y ", q 9 ; V 4 * > 
"CDC LFICHCHLS AFFY 
hy * - BT 1 L + þ 


b- | TOM nf OBO TH ©} nerf, mag 4 - ; 73 
© to- a- porrenger , and bruiſe 'them. ſmall, adding: : 
Erhercunto a, very little , flower, which being-done I 
Laccqrdingly, you muſt bear- rwo eggs in this mix! | 
{ mixrure, and add thereunto.a good handful of fine - | 
E flower, -and a little beaten falr ; and after that-min- * 

Wo g(- all theſe chings rogerher. wich a wooden ladle.. 4 7 

m0 When this mixture is thus ready, you muſt place . :; 

| -It port paper.. buttered with butter, ſpread it in 5 

|. the manner of a Cake, and make it.abour a fingers - 

& breadrh in thickneſs, and then cauſe ir to'þe put ine 

þ toth7 Oven , and. your Ovens harth muſt be as hor. } 

br ;45 that your Cake may be baked in half an hours } 

|: time,atrer whichiyou may draw it again forth.of the . ; 
© Qyen, and part it aſunder to ſeparatethe two cruſts ; 
entirely the one from the orher, afrer which.you |. 

[+.muſt py them ſeveraily the. one after the other; ih- 

-toabaſon, or into any other commodious diſh” or. 4 

+ yellel, in which there may be a good' quantiry-of 

& freſh butter melted, and the aid butter muſtbe:- .} 

herd as, it ſhall be hereafrer expreſt more at 

6 * ou muſt dip your undermoſt cruſt firſt of all 

no the ſaid melted buter, and a. little afrer draw. 
at forth again, and ler jr drop dry again, and after -\; 

{that you muſt dip the, upper moſt cruſt of your afvre-;;Þ 

t. When both your cruſts are very well drſed again, 4 

E Ju mnſt powder them with ſugar both above and: 3 

| undernearh,. and iprinkle them on the infide with & 

alittle Roſe-water;. you may alſo gartiſh the un- 2 

|. dermoſt cruſt on che infide with with a_ few fi mall *'; 

| ſlices of preſerved Lemmon, peels, and afretwa ds :} 

Fcovering It again with with,the uppermuſt cruſt, you I 

L muſt powder it very well with ſugar, and cer. that LL 

+ Jou muſt place. your puff. paſte Cake for awhile a- 

L82294nto the Qvens mouth, that ſo. your ſugar may Þ} 

: become glazed, as alſo ro keep your ſaid Cake hor - 4 

Lunt you are ready to ferye it up to. be eaten. 4... 
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CHAP. LYXVIE p 


The manner how ts refine and clarifie Butter. 


- - 


| Auſe freſh butter to be melted, and. ler it boyl 
.- gently upon a brighr fire until ir become very 
elear, and that the cheeſe be ſunk unto the bottom, 
t  afrer which you may take your pot off from the} 
+ fire, and ler your me!ted butrer grow half cold, rhati 
- fo all the droſs and filth may fink to the borrom, or] 
E Thar it may afemble jn rhe skum, after which youl 
; muſt moſt exatly «kim your ſaid butrer, and pour 
| -It into ſeverel Gally-pors to mnke uſe-rhereof up-i 
enall occaſmns., * © 0 
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CHAP. LXXVIN. 
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EF -The manner how to make little Puff-paſte Bunns, calle 
_— 5 in French Chaux. 


"R7 On muſt make the paſte of theſe your ſaid 
- * & Buns Juſthke unto the paſte of your forego- 
k. 39g compoſition cakes,only a l1trle courfer in dough 
- and ſtrageer. hs = 
- $. Having made your ſaid paſte, ou muſt place ſe- 
# -verat morſels of ir upon buttered-paper abour the 
# bigneſs of-an-<gg, more or leſs, according to your 
= own pleaſure ;3- make them up into a round form: 


E. and varniſh them ſomewhar gently, afrer which put 
+ theminto the Over. . - 
&. © - Obſerve, that both the. Oven and irs harch muſt 
+. 'be very hor. a | 
t When-theſe- fmall Buns ſhall be- well baked, you 
may cut them aſunder in the middle, and dip them 
» -#ato burrer, and finally make them up as you 1d 
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-*or elſe you may, c cur OE your "irtle Buns into 
Yah and put them into a PeTenger with a little. 
freſh barter and. Roſe-water, cavic thcm to be 

@ throughly heated, and fo FFom may cac _—_ WY 
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 -The manner how t1 make ſweet and de licate Wafers. } 
Reak- three Eges into a baſon, ad quarter of- 
q a pound of po:vdered fugar thereunto,and beat 
them tog=rier, afrer which add unro them a quar- 
” of a poaind of flower, or a littie tore 3 diſs. 
+ ſolve all ciieſe rhings rogerher, and add rhereunto 
{half a quarrer of a pound of good freſh burter mel-* 
wted, and mix all your ingredients with a ladle er 
ſpoon; and jf ſo be you conceive that your ſaid miK» 
[pare is to9 clear and ſlender, you may add a little. 
zore- ſugar unto it, Or flower, which will thicken - 

T jr. 

\ When this preparative is ready, you muſt cauſe. 
Four Wafer Irons to be heated on batlrfides, but 
Fou maſt not heat ED until rhey do ſinoak, 4 
a3 then th2y woald b2 ro> hot, and would burn - 
$o'1r Wafers. 

- Wen your ſaid Wafer: Irons are well and duly” 
hexred, you rauit 092n them, an4 pur ayaut the”. 
55 of an E99 of your patte into rhem, which. - 
[0a mat ſp: e1l ſom2 what a; large, an1 ſhurring | 
g41i,, your [c915 g2i lys y31 mu't par them ag2un. 
Poa the fi:e, aal a licleafterwards you muſt curn* 
L2m on c112 orher 1s, that ſo your Wafer-miy bs 
g321 on 59:1 (11:5 5 afcer which you mutt rake it 

early our of your Wafer Irov, an1 yo1 mutt cuc 

F che beards, thar is, the borders waich hang ovzr 
mh Water-Iro:5., 

?OMſerye, char in caſe. your Waters chin:e t5 Gick 
| unto 


4 "94 te Tecnch: Pafry: Coil, of; 


unto the Wafer-Irons, that is a fign your paſte is tog} 


fin2, wherefore vou- muſt add a lictle more meal, | 
| butter, and ore Egg uno it. 


| Nore alſo,* chat cheſe kind of Wafers are far bers 
} _ ter cold can hot, : 
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C:HAP.-LXXX; 


The manner to make Wafers with Milk, or with Cream, , 
- Jl a pint of flower 1nto a baſon, beat' two or : 
S three Eggs therein, and diflolve them roge-' 
þ ther add thereunto Cream or Milk, which you” 
6. pF though Cream be rhe beſt. Moreover a lit-" 
«tle falr, and rhe bigneſs of rwo eggs of green} 
-cream-cheeſe newly made, or meerly ſoft cheeſe} 
I E > ch harh nor been uncrcamed, and a quarcer of a | 
| -pound of good freſh butter which is me! red ; and? 
+ 1f you pur but halt a quarter of a pound of buteer | 
by thereunto, it will be ſufficient 3 buc then you muſt | 
> . add a good quarter of a pound of your beſt Marrow | 
4 : Opal ſhredied. 
| Mingle all theſe ingredients coperher., and ahel 
| this your miXture ſhall be weil knitted and incorpo-: 
 rtd, you may heat your Water-Irons and make 
our Wafers 
"Theſe Wafers you muſt heat whilſt they are hor. 
b even coming forth of the Irons. x 
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CHAP, EXXXI.. 
To make Cneeje. Wafers, 


JUr a pint of flower into a bafon, beat two epps| 
? ” into it, add thereunto a quarter of a pound of} 
; melred VOwers green or new made Cheeſe about! 
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b the bigneſs 4, an ep, and thrice as much fine ora- - 
i ted: cheeſe, or tut 1nro moctels, which you pleaſe, 
fo they be no bigger. than grey peaſe, add thereun- 
E ſome beaten fair. 

You muſt mix all theſe rogerher,and reduce them 
to a paſte which is ſomewhar ſoft ; and in caſe ir 
fall: our ſo that your faia paſte broves to be toe 
hard, you may add a little cold water unto it, or 
| only knead 1t-; or rather a Airtle milk or cream which 
| Work and knezd all theſe Ingredients till you 
1 have made your /paſte of a good conſiſtency, or. 

have brought it to a good body, - 


© Afterwards hearyour Water-[rons ſufficiently on 
both fides, and in the interim ta'ze a vieoe of your 
ſaid paſte, and flarren it 3n the manner of a paſtry 
coffin; which youu mult make as big almoſt as your 
Wafer Icons, and ler it net be much thicker rh a _. 
piece of Eigh t. or a Crown, bur ler jr be longer 


than it is broad; and when your Wafer Irons be 
hot enough,you ruſt pur orc of theſe dough coffins 
unto them, and [hurting z our Irons, you muſt cauſe 
your Wafers to be baked on vorh fides. 
- Theſe Wafers niuſt be caren whilſt they are Pi : 
hins hor, rather than when they are cold, , 
. Moreover, in caſe you ſhould apprehend that T 
your fine grated cheeſe will ſtick, ro the Wafer. $ 
Frons, you ſhall not need co pur any of it jrro-the” | 
bixcure of theſe your ſaid Wafers, bur after you 
i? Jl have prepared ſmall paſfry cotfins ro make your 
wafers wichal, you may ſtrew ſcraped cheeſe very 
Ply upon them, and the bigneſs of a Walnut, or 
two' Hazel Nurs, will ſerve turn for each wafer. 
This grated Cheeſe, or ſmall Niced morſels, - which 
you pleaſe, you may ſtrew along the coffin, and fo 
jowling them into the ſaid Coffins, you' may place - 
mem in your Wafer Irons, to cauſe chem to be ba» # 
A on all ſides, which you may ol ſure of, ſo you  # 
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CHAP. LXXXIIL 


 Anather manner r bow to make moſt - excelent Printers 


Ake Pint of milk, _ and cauſe it tobe heated | 
little more than luke- -warm in a skiller, afret 
which Put about two pound; more or leſs,, of flowi 
A *Er in a- pewter baſon, or in any other vellel, afre 
2 which diſſolve the flower and milk rogerher, the 
| latter being fomewhat hot, L 
E  . To: which you muſt alſo add a half quarter of a] 
© Pint of yolks of Egg: b-aten 'in a porringer, and? 
E Minple them g-ntly wich the aforeſaid paſte, wu 
'4J 78 Imiy do witha wooden ladle. _ : 
”. And before you put your egg3 into the (aid mix+ : 
£ tre, you muſt dilolve. into your aforeſaid paſt ef 
C.- bg fa tal of gool yeaſt, thar is to "ſay, off 
E thick + 
of te Hp Nil wiich you may add uno the ſaid paſt 
. trec--quarters of a pound of good freſh butrery 
E Which.you ſhall haye caaſed to be melted iri'a skil 

p Jet and, Jaſt as the ſaid huzrer begins to boil, you! 
-. Muſtpour ir inco the ſaid paite, adding chereunto? 
E Haifa handful of (air bearen very ſmall. * b: 
$ +: Obſerve, thit after your Eggs are once put into} 
y 'ogr paſte, you mutt no: mach ſtir the ſaid-mix# 
. (© rare; anTif you do ſtir tr, 1r muſt very gently, bel 
E- cauſe that otherwiſe your wafers would nor be (0! 
Piet 199 to- the taſte, nor 10 renJer” and light, . 
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Z | You maſt place all rhis mixrare in rhe chimney} 

carnzr, ad-cover it very warm,. unell it be riſe! 
| and: have wrought, and you muſt ler ir remain. ſoy 
F feat: <ſpace 0:ew 1ours before ir be ſufficiencly 
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"nds; he Powy of the yearh, + 
xn Four into! it. ; 
Ml be cus ſufficiently "rife * 
ak ; ph nay” ct Code Wafer Ir6ns, an 
abbiog-chem. over_wich « Fay you. .may.pour Us» } 
our. paſte unto them with a wooden ladle, and a6- Rk 
oor v4 you have put the ſaid paſte inco them, you +} 
y ccloſe your faid Irons, and turning it upſide 
of rs, you muſt hear jc over rhEfire;and when _ 4 
J on. Conceive Jour Wafer js welt baked on the OBS: 
; Fou'Kiuſtrurn it'on the” "6ther} inet your” 21d, 4 
W Wafer be. well”baked; which* muft-he*done-ove +1 3 
lig E fire nor roo hotz and your Wafer-Irons mil 
be ſa wpporcedby at Lron Triver large enough ti ro colts 
i ain n your: Wafcr-Irons. 
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Bp) 3 Wor) $-of prating "ito? "the: 
yo oh fd Wie paſte, chk 6. four #67 

gn Rice, or if you-pleaſe; ſotiie- Nep! be. 
pyer-bread ; apd- two pehiny-worth of Saffron: difſol» .- 
yed, which. will greacly- add «eo rheir' rendetneſty I 
bÞ- laqtnefs.in eating, and delightfulneſs. ,” + +: 
f, > ſe after 3our ſai Wafers are baked; you 2 
Re finkTe chem per. avithy half at odtiful of goed 7 
Wet! burter; which you mulÞliaye' reatty -melred by”: 1 
WFou'for r that purpoſe, and afterwargk powder rhem -* 
#1th"go0od” ſtore: of Cinamoti, and- fie nee ſu= 4 
far (a: <p rogether,and after all rhe, prinkſe I 
hen Al with Koſe- -watery 'Oof Orapgefiencer wa- :.; 
3&8 ot - Ke M 
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CHAP. LXXXO. 
 Anather manner byw to make moſt. excellent F ritergs 


= Ake 4pint of milk, and cauſe it to be heated 
KA lictle more chan luke-warm in a skiller, aftep 
which put abour to pound; more or leſs,, of flows 
3 _*er in a- pewter baſon, or in any other vellel, afce 
which diſſolve che flower and milk rogerher, the 
lifter beirtg fomewhat hor, 
E . To which you muſt aifo add a half quarter of { 
2 Sint of yolks of Eggs b-atcn in a porringer, and 
= Mingle them gently with the aforeſaid paſte, which 
Y Wk: dummy do with a wooden ladle. _ | 

;; And before you put your egg3.into the ſaid mixs ; 
F* Ms A muſt diJolve. into. your aforeſaid paſte 
; * Daif a a ſpoonful of gool yeaſt, thar is to 'ſay, of 
E ON k. yeaſt. ] 
is After all which you may add uno the aid pat ; 
. threc--quarters of a pound of good freſh burcery 
EY Wh, 'o1 ſhall haye caaſed to be-melted in'a Skfl 
+ 1et,..; -Jaſt a>the ſaid hurcer begins to boil, you 
hy Wbour jr inco the ſaid paſte, adding chereunto 
|. Ras handfal of ſalr bearen very. ſmall. * d- 

.:Odſerye, thit after your Eggs are once pur | into} 

{yogr piſte, you mutt no: much ſtir the ſaid-mix% 
X ure, and if yo do ſtic ir, it muſt very gently, bey 
E cauſe that otherwiſe your wafers would nor be (al 
| Plexfing ro che raſte, nor ſo renJer” and light, 


. ' You muſt place all ris mixrare 1n the chimney] 
= carnzr, and-cover it very. warm, ung it be riſen! 
1 | and: have wrought, and you mult let ir remain ſog 
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Aich depends, TY the « genes of the yea 
Fy Ju Maſt put thro! & 
Jab; paſte*Yll! Th clas ſufficiently! riſe q 
naw on may Hem "your" Wks It6ns, an 
gb jbbiog g-them over_with butter, you- may. pour. 1-1 
your paſte unto them with a wooden ladle, and as- 1 
Ion as you have put the ſaid paſte into them, you -; 
bh y ccloſe your faid Irons, and turning it upſide 
T wmiwarts, you muſt hear ic over chEfire;and when _ | 
you: Conceive Jour Wafer js well baked on rhe GBS; 3 
5 Jou'Muſtirurn it'on t oh at} our 131d, 4 
W Par be. well-baked;'which* muſt: he'done: ove < bw 
whe fire nor roo hotz 4nd your Wafer-[rons mill 
Ne Fapporred by an lron Triver large enough ro coils 
£ i oo" Watcr-Irons, 
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ſome Rice, or if you- -pleaſe; ſotfie- Naples Biok! i; Op. + 
P: dyer-bread ; apd- two petiny-worth of Saffron 'dilfdt>. 6: 
ed, which will- vreinly: add+<ro rheir' par” 1 
d pens in eating, and delightfulneſs. 7 3-99 
S So Hkewiſe after your (aid Wafers are baked, you © 
uſt ip finkſe chem þver avithy half ai odtiful of good: q 
Feſt! durter; which you muſVhaye' ready: = tn, *: 
yo Hf char purpoſe, and afterwards powder rhem 
Sith good" fore: of Cinamodi, and finite powder fi= x 
Ir {wall bearen rogether,and after all rhis, ſprinkle 2} 
em abaln with Koſe-warer, of Orapgelewer wa- 3 
_ | ok .:* ICE 3 


\ 


ore $0” hoy T4 - fo 
7, &-,5 


Fe vR i $f 0 g Sa * " MM. vY 
% o» I ah. © b. pe" Te , 5 
RENE: 6.467 of % _ 
Spe AK. 4 
= x We: 1 * 4 F © 
4 "Ter, ” hich will 8 em a.m oft. tt 
” x . Fl 
I: L ; *, + $9.2 Ke 4 froqane 19. dy 1N 
v-\ 4 . + + off 4 » KF > 4 
" 7 & 4 i . q 
4 p # g : F +4 £81 A i 4 
wy + FO 4 


»' p 


. "And-to Nernng i 
by Fo bo ta 2908 | m Os 


CHAP. LXXXUI, 


The manner; to male excellent Fritters a Buns 


3h | ks a pine of ge flower), a add. thereunco thy 

: 3.,-- ſmall cream ns ads; che very: ane dy 

; you, intend to uſe them 5 hear.three eggs-intd & 

.* Md abour.the bj ignels of -an [cggaf, Narrow, ,gratt 

or {mal ſhredded, dilfolve all-cheſe Rio ON 

" mix K them ver well, which you may do, by; addin 

F- hercunes- halts. pins of - Whkite-wine, armor Sf 
 Meed* be 'feaſgn Py hols tichalirtle beatert (alk 
3 a wich 2n ounce” of powder efugir 3 3 You mil 
| _ mmgke-your ſaid mijxrure.or, paſte as thick as. boilg 
| Srowi, afcer which'yos may add hereunto Pippi 

all ſhredded, and: preferved: Lemmon-peels, ; 

hers, ſmall grazed or. redded, or cut into lit f 
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11 het 3 Four. .faig migrate is hs prepares Hol 
; | ſweet. ſyer 69 be mealzed,or ſweet bitter 
A F3 or;6 = which you; pleaſe, and. do love beſt, an 
+ . hen it: is ſuffici;ntly bor, you. myſt difſolve you 
id mjxtufe therein Wiph.a ſpoan.raking your {pot q 

| "very. Fall, and 9 WIXIAg. it-with your ſaid Suet, Bus 
|  Tteror Oyle: -.; 
8k ag ſoon a5 your Fciirers or Buys ſhall he chu 
_ $6, Ou nati rake NW: out; of, he; F ry19g-PA,' 4 
ler chemdrop qui allitheir moittare,, Ey vardl 
E placing them w'a diſh, you maſt, powder themvg 
} I well with, fopar, aud ſprinkle them. 

EF” Water, Or Orange-flower-water i It; you., 

-us aforeſaid, in & the. \Tranſlaron Addizional | 


4 


. FF. oF hs w_ 4 js "PIE" "I oh FR 
> ,- TEROO 1 ” wo FRY, of þ o : yy OW *, , wy 
_—_ > <7 Fs OE £44 
+ "is SE © "yy 9 _ Þ of &Þ - 
4+ 4 oy, y. by , : x 
RE 1 2 % » 2 : $ bd ” * FF ” jy " --% £ " Is 


Th "0 
tvarions, which you may alfo follow by aldife 4 
ace, Bisker, and the like ro'your Fritters; as co 4 
' {gm and Pan-Cakes. WV 4 
Fc ( 0 Tve, That you may make your mixture fan 4 
e fine and ſubſtantial it / you pleaſe, and even; 
lp: them to' a kind of ſoft paſte, by putring the 4 
T pqeantity of wine into them. <2 
he this, the laſt kind of paſte. will ſerve | to : 
e a; ” 
\ That 1s to ſay, inſtead of common Fritters, you. 
y divide your- paſteinto ſ@uall round morſels, ay | 4 
7.26 Hazel Nuts, which you muft cauſe to bq | 
bs in-your ſweer ſuer, in your ſweet butter, Es 
* oyl,until rhey be quite brown fryed/or _ 
ked. - 
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CHAP. LXXXTV. 


mother kind of Fritters, which, are commenly. cal i, 4 
Pp. French Tourrons, or pointed Fritters, in ſhah + 
Spy unto a Turret. 


FAule Rice and Milk to be boyled rogerher, © of Y 
/ Rice and Water, but it muſtbe very rhick;an%. 1 
Ty ten it is become cold,youtmuſt peel your Ric&'amd  / 
ear it, adding thereunto ſome peeled and hemron -{ 
t Almonds if you pleaſe, - | "397" a 
* all rheſe ingredients into- a diſh,. add there © 
0 half as much, or thereabours 'of flower, fomg-.'% 
FA eggs, and a little ſalt ſmall pounded, -and for{ - 
Wh ite-Wine or Milk at your own difcretion, mim 
Rey theſe rogether, and frame them into a kin ef 
pe dg.or. braath, or jinco#a paſte which is mnety ? 
r-too ſtiff nor too ſupple, you: may: add thereunrd* 4 
ON  Raiſons, and the peels of Lemmons-gtared; * ” * 
FA ker which you muſt cauſe ſome ſifeer ſuct ro 4 
"ob or. butter if ' you will,” and: when ir is © 
My: "hot, you - _— ſpoonfut of the 
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aforeſaid mixture, and pout into the F "rying-pan, 
Cauſe theſe your Fritters To be fryed on both 


- fides, and to this end you muſt turn "them i in the 

 Frying-pan the one after rhe other, and when they 
are well fryed, you muſt lay them in a warm Diſk; 
and cauſe them to be well drained or ſtiffned, after 
which changing their diſh, you muſt powder them 
ein ſugar and Cinamon, before you 1nterid to cat? 
them, 


C HA P. LXXRY. 


The manner haw to make another hind of Fritters, | 


” Nead flower with water -and ſalt, and make ; 

N your paſte pretty ſtiff, and ſpread it with a 
rowling-pin, cut it into ſmall ſquare pieces, -or into! 
.any other figure you pleaſe, afrer which ry then! 


'M butter, or in'{weert fuer, or in oyl. ; 
And when you ſhall have drained them, you may; 


t © powder them with Sugar, or elfe you may make; 
7 . -ufe of rhem to garniſh a diſh of Spinage, or a Dilly 
* :of Peaſe, -or an open fifhipye, or any ocher kind 0 f 
þ iſry-men, | Wo 
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þ Tranſlators Addition Deſcription how to _ - | 
.  cellent Pan-cakes, according to (ge Flemifh and Holz 
- land faſhion, and. the which, a it Jeems, was omit ite 


ted imaehIs FR. 
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E& five pints of Milk, one quarter of a peck 


of flower, cight eggs, two o penny; worgh, lg 
Saftro on 


"- 


th Oe 0, oF 
SS EIS ig Ends i oy in} On 5 de | 
£ wy. LE - A Wh _— OG ""; & FE * P y Be : is. q ad ; n LET : W of $7 OV ba - 9 ; 
A . *: l _ ps, a '4 ati F Py , * fl ws 
. ">. = 
; - g 4 . un 44 g is $ © Ty ; _—_— 


> Þ OW "= 
-* + 


Saffron,, a whole nutmeg grated, mix all theſe ro- - ? 
ether, and bear them well, until you bring them 
© 4 ſufficient thick body, as of a pulding or thick- 
droth, fhred thereinro fifceen or f1xteen P;ppins, 
ind half a pound of Currans, add rhereurto one 
foonful of yeaſt, add rhereunto hatif a quarter of 
ap ounce of oupce of Ginger powdered, flir atl theſe  - 
Ingredients very well togerher, and ſet them in a - 1 
preat earthen port, eicher in the-chimney-corner, or - 5 
im che paage of an entry, where-the air and wind 
plays through, to'riſe and work, and leave tl;cm fo 
working for at leaſt the ſpace of ten or twelve houzs., * 
8” You muſt obſerve to put them 1n a ſufficient big 4 
reflel, leſt they chance ro work over. © -. __ '.%* 
Having thus well mingled, ſteeped and worked 8 


__ 
b {® 5.4 
MS * 


them, you may bake your Pancakes rhercGt,as tEick --3 
pr thin as you pleaſe your ſelf in a Frying-pan, with 2 
pood freſh butter, over a quick fire. 8-0 
F” Obſerve, that in cafe you intend to eat your ſaid - 
pancakes hot, you muſt make them. the thinner;-if. .* 
you keep them to be eaten cold, you muſt make: 4 
Wem the thicker. | "+ 0 
© Obſerve, that in the mingling of your pancakes;*-*# 
Sn muſt not pur any burcer into them,-for rha#* 
Fould hinder their baking, and would make them ©: 
too waſhy, c MEN 
+ And having thus baked them, you muſt-p TO 
fem wich ſugar and Cinamon powdered, and (print 2 
de them wich Boſc-arer, or Orange-fldwertwiter © | 


| you pleaſe. Fir (g, PUGH 
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we manner how to make Minced Pyes,called iti"Franoty i * 
| Rilſoles, like ants Muſcherons, — "0M 
J xe Beef, Murton, Por k, ot Yeal, cither roaſted 1 
&-Or boiled, mince it very ſmall, ſeaſon is The - 
"ed | F 3 , 5 0 BREE] 5 
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a few ſalt ſpices, after which make ſmall paſtry cof-? 
fins of white dough half refined, into which Put | 

{. -lirtle'of the aforeſaid Minced meat, and when yourf 

& - little minced pies ſhall be thus faſhioned, you muſk 
# fry them in ſweer ſuet which.is hor, it:. the ſame® 
- manner as if you would make Fritters, and when: 
F 2 ſazd little pyes are baked yellow on the oh bl 
F fideof your cruſt, you muſt turn the other fide of # 
them into your ſweet ſuer, which you muſt do with 

* a fmall wooden ſpoon, withour breaking or cracking 
| your ſaid pies, and when they are brown fryed on 
i both fides, you muſt draw them our of the Suer 'f 
E-.Wich a skimmer or pierced ſpoon, and lay them dry. þ 
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= Another manner of minced Pies, brown fryed, being of « 
1 " * 
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- . willbe the. better : -As for example, take the fleſhy # 
-- Papr of ayy fow!, or a Brisker of Veal, and you muſt? 
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*hefe kind of minced | pfer do. require an Fes. = 
re'ro be baked by, juſt as if you were to.bake a 
Tarr, ter them alſo bake leiſufely, arid'in caſe they . 
Meh little orfes; one half hours riine- willferve ro 
ke then,” : 
'; When theſe. minced pyes arewell nigh Lakied,and 
Gar their cruſt is become brown, you "maſt draw” - © 
them forth of your Oven, and powder them with  } 
Hugar, and after rhar pur chem awhile into rhe Oven 
aain, to finiſh pheir baking, and to cauſe the Sugar 
Fbich you have ſtrayed dn the\rop of them ro.be- 


_ come glazed, afrer, Which ſerve.up your {aid minced 
{pie as hor as you ples & | 


CHAP, LXXXVIIE, 
| Te Wenner: how #0 make excelles good Cheeſe: Cakes, | 


25, T7 15706; 
au ouſt! take ſame pieces of m marrow;:and ler. 
1 @. them be ſomewhat 'long ſliced, each- of thei 
af ng.a5-your thumb, -if it *g pollible,; ſcald op pape 
jo1l- them in water, which is nigh well: boiting hor 2 
aſter ws take them, our:ok the | id-warer with | 
Kmmer, and ler, them drop awhile, and chis ha- 4 
"ot | chem one by.one upon a. Table, 'poridet "©. 
ther mowich powder ſugar, as much. as: you. can, and: -* 
add thereunto 2 lictle (alr ſpices, ora litcle falrand i» 
beg ren Cinamon. "eo 
$ hfeer that make up your ſmall Coffins of fine leaped. 
ugh. very thin, fill up one _of* the corners wir 1a; 
Pico of marrow as long as. your thumb, and if it bi A 
| Fequiſe you may: moreover. adY thereunto.. ſome; ; 
fag gar ſeaſoned as altoveſaig, and rhen. cover. over ther | 
ther hid of the. Coffin upon. the top of the fad mars + 4 
F on, yau yu alſo ſomewhar mojiſten the borders of? 
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os POP Hoke You may wich the gee 7 


--When your r- Cheeſe Cakis ants Ala: -up,- ou? 

# Ky fry. them-in-butter, or in ſacer ſyet;, and you? 

£ : baye a:care notto:ſpill cffem/inithe- turning of} 
F.-—9x and when rhey- ſhall be thus well: fryed; you? 
muſt rake them out of theFrying-pan witha Skins: 1 

mer, and having -well powdeted- them-with- ſogar ® 

* Prem Cinamon, if Fw: pete, you may pred *Y 
chew, -- - 


— 


CHAR, LEXKIX:- > 
+ Arother manner US bee POWER __ 
4 '- | ke: green cheeſe uncreawed;® which_is new. 
*% / made, or elſe curdted Cream,or dryed cheeſe ® 
: > Cinall ſhredded or ſcraped, add thereunto raw Eggs, | 
; a little fine flower, or rather paſtry Cream, lomel 
ſoxP>Currans, "pineapplehernels;whd (Omen 
 ſealoned with (alr fpices, oronly ſal ſpices alone 


Wow od i fe thereudth; LY Neon of 


| fopethen; + ad$ri6 Gf. 
\ OY "AC ding alittle ile unto 9 chem; 4nd. lets 
ur Mft-pudding be foriewhdr liquids 7 1 
| 0 Epaſtyy cont ofthe lawvedFoug by with 
5 theſe pydd _ 4 EW" hike You Chicele Caltex of fl! 
> Em, high Fry itt botneh-or in veep Ki | 
-'7 anc Ciriamon, as ata +4 which dopendeth &fy your} 
F wa. ' _ leafure. | 
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| 7h mis bow ts nab predirl Simet Hat 
CRETE. 


L D! 8 ace pon your Kn ading -baars ALOuUL Da 72 10r.- 
”  ofine flower, mak e 4 finall gi Xcr_ULTNE mud 


= 
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LBcer, 189k, "25. alfo as muc Satm 3 water. a5 Ski : 
$equizre for-20 knead ig, and working 1 it alrO2 I 
Jo u..mult reduce it inco a thin*paſte, which: may” © 
ad you ThNead of Leaven,wherefare you muſt make. We 
i OY >, your Aid paſte Into the, for Mo a lictle Loaf,” 
-Þ d you. muſt place warm place, thas ſo. ic - 
en. ay ſpeedily rife and. ſwell: ; and if it bein Summer, . 
fone half.quarcet of an hours time will be ſufficient 
Eto raiſc it, . N 
\Megp while that your leaven is a working, you 'I 
Þ muſt 5 Place upoy. your  Kneading-board one quarter 2 
of a pound of Hower, make a hole in che mid{Fe 
36 and pur one pound of freſh burrer into ity which: 
; bs rer you muſt ffave, ſofcned and worked with your 
hands inca(e ir was. too hard -hefore; add Aercutda:| 
@dne ounce or a ljrtle more of falt fine bearen, mix. g 
"al theſe rhings.,rogerher, by adding as much cold} 
we rhereunto as will be neceſſary ro knead: this - 
E. | 
*When your (aid aſte ſhall be half kneaded, - 
ma nay take your aforclard- leayen if it be ready cls 
fs. *r0 ſay, if it be: Fiſh, and ts worked; and th 
FS. Pts a Boggs can: - 
[you maſt mingle'yi aſte as you do oi z 
| lame, .or in the | neading t ereof. STE OR 


£ cut ir in pieces; which you muſt- work a witty jet " a. 4 
þ hand mo little loaves, which ſaid loaves Jour ani(Þ- 
; afrerwards fpread open. again with your Row! ingd bis 
-pin, ro.make Wigs or Simnels of thein, © © ft PR, FY 
| Which being thus done, you muff horegri 6 Y 
b fer over the Ree in # Kiſſes, kettle or preſcrving; 
| pan, and. ler i it bealmo{t. boiling hor; ca(t your Sink BE: 
b , Bels into 1 it, and.ler then remain therein until hey | 
| laign..on the top of the water, and then arty 4 
E ftitFthem. 2 lictle in the, (id water,” an1 raking 
- KUmMEt ON. Lk tft up ome of the ſaid wal 


4 3 4 'E '$ 


arid wet your ſaid Simnels, leaving ther. ich 
| water, until ſuch time as thar they are becbme {tiff® 
 -arid firm, which you may know, if ſo be you do *' 


rake one of the ſaid Simnels out of rhe water, and 


{ F do try by Jo i hes of them whether rhey be_ 


ſtiff enough. 
And when it ſhall appear unto you; thar your | faid®, 


F' Simnels are ſufficiently hardned' and ſwelled, you | 


niuft then take them our of rhe ſaid watet with a. 
 $kimmer, and place them to become cold and _ 
upon a drain, - or. in a Cullender, after which you 


$ rmay-put them into the Oren,and onehalf hours time 

: * will {erve to bake theſe lirtle ordinary Simnels, 

. Bur the- Oven muſt be very hot all over, juft as . | 

| 1 if you would bake great Paſties jn ir. 
And if ſo be your Simnels do not become brown | 

Pry in the baking, you muſt nos forget to. pur"? 

a few hot Embers into the Oven, that'ſo the heat of 4 


MOEny ſtrike down again upon your Sumnels,and*. þ 


EG them a good colour. 


"+ Obſervealſo, that in caſe you put not any butter þ 


I t in the mixture of your S1mnels, you w1ll only make. 4 


- bare and ordinary Simnels with. water, which are' F 
/* better accounted of by ſeveral people than your bue- I 


.  Ered Itmnels, 


- Now- as to..your -Simnels which are made with - 
Ring they are inade in che ſame manner as your 
Simnels, with burter, ſave only thar you muſt min- 


ar fifreen eggs into ir, and only add Do 


; Unro one pound of butter, _ - 4 
So likewiſe muſt your paſte whereof you intend t to þ 


? &, 
+X 


neaded, and far ſofrer and finer than. char 


3 o other ordinary Simnels, Wiges, and-Crackneks; © ' | 
* Moreover, you muſt alſo obſerve that you muſt 

| pox | ike your-Oycn too hot for your Sinnels winh | 
<g 


3 bo make your Simnels with Eggs be well and throughl E $ 
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; $4 #3 
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* xn LM of Bs es 4 
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at. 0 at rye, lh A Gi a DONE 


] ole the Eggs together with the paſte as you knead = 
3. and in this wiſe, for one quart of flower you . 


' as for thoſe A a are $a made wichum mater © 
Wal, or with "TOr: Th. 2 
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CHAP, KCL. 


bk manner how to make the ordinary Paſtry Bicket. 


'$ for exainple, rake eight eg ( put chem 1 Into | 
a diſh, and beat” rhem as if you would 


| an Onmelet of rhem,- add thereunto half a*penny- 
E worth of Coriander-ſeeds beaten ro powder, or | 
ygreen Anniſceds, and one pound of powder ſugar; 4 
& bear all rheſe ingredients together, and. add rhere- * 
Furiro three” good quarters of a pouhd of flower, and,-: g 
# bear rhem all: again very well rogether, until ſuch # 
 tline as your, ae becomerh white, and obferve,:3 
| that the more you bear and diffÞlve your ſaid paſt&. 
© rhe better your Bisker will be, and rhe renderer 2 
p and pleaſanter. 

When your ſaid paſte is become rhus white, F ouw- 
| mitſt pour it -inro your Bisker-moulds, which arey 
| by yopr paſtry-men called. Bisket - Tart-pans, 4 and”: 

ME they are commonly made of Larrin 3/ and you nul? 
"WE notre, thac before” you do 'fill them up with'thi I 
K& : aforeſaid: paſte,you muſt rub*rheir inſide with fre] " 
WW: melted butter, _ ay 
K: You muſt bur juſt fill your ſaid moulds; and- you 
\ ſhall nor need:ro trouble your ſelf to fill them, but? 
| when the Oyen is in a readineſs tro-bake them z aft ot 
|. which you muſt very well powder the tops of yot! 
ſaid Buckets, and put them immediately imo t 
Hae at a pretty diſtance'from the hot embers. "2 
| -- You may- make a tryal with . one or two. Bis! eh 5 
|) as to. your ſaying to make them, that ſo you m0 
not receive. too great loſs and prejudice, if they 
{ ſhould ner hic xighr, ſince this kind of- ty 0); hf 


| kets'1 is yery hard to be well and rightly made, 
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 IXavr. Oven:muſt be hur. (Riderly;heared: ro: hake\ 11} - 
| theſe kind of Biskers,, and its havth mit be-juſt» a3. | 
; Hor as che harth of an-Oven is,' when as the bread 
| 15 half baked, or rhefeaGouts, and"no hotter, © © 
- You muſt alſo obſerve: to leave the Oven open, |- 
and oftentimes have an eye over your Bisket whilſt - | 
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k in the 


= - fore you muſt draw che Bisket ro the Oyens mouth, 3} 
þ to let the heat of the Oven {lacken a. litrle.., But on 3M 


> 
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© th contrary, if {your Bisker, doth remain, pale and * iſ» 
|, Fiuce, in che, Qren; that 15,2 fign zhe Oven 1s nat. 4B” 


*s: 
x; 


| hat enough, and-as- then you muſt cloſe the, mourh 1 
© of the Ovcn with ry lid, to keepin the hear ; bur Mie 


a Ju many alſo obſerve to open. it very often agnin, 


i eſt YOLT {aid Bisker ſhould chance to burn. _—_—: 
E When your; ſaid Bisker- hath gotten a. good co-* Þ . 
& Joar; ant chat ic hath been a quarter, of.an hourgnd |} 
© a half in che Oven, or a Jirile longer, according ro þ 
- the proportion of irs bigneſs, you.muſt- rake one of” "Fl. 
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Four {aid Biskets our of rhe- Oven, and touching ir *"F.” 
& fofcly wich your-handy and 1f you find that it 15 
- hard, and makerh reſiſtance , withcur becoming J- 
{> lar. you may aſlare your ſelf char it 15 ſuthciently. 
b baked. and: that yery inſtang.you, ,may draw your KF. 
þ fajd Biskerour of, the Oven, ang yo muſt alſo.draw 

& 44.qut of irs mould-or Tart-pan why 1t. 1s hor. 
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A C H A P» XC. - AN F: 
E The manner how ts make Bisket according tothe Queens ; 
EH: | Aftnde or Delrebr. | w ; 
-Ake_ paſte, as is preſerived in the foregoing 
- Chapter, ſave only pur the fewer a ae 4 ; ' 
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'F in. fe for the Queets Vicker. wallds.” 

4F onger ad ner, *that fo inſtead -of eight eggs yow- . 

» miſt pur but fix therein,” and ſo Fare oem if 
[ix leſs. 8 +: 

When your pafte js thus prepared,you muſt ſpread 

> it with a ladle upon - white edi I] 

fpive theſe kind of Biskets a rqund-form ke un 


{"Ftle loaves, and, Cage muſt Py chem: over. w! 
jr par. | WD 


You muſt give- your Oven a lictle hotter "ES 


fer theſe Biskets coy for the other common Bip: 
4 hers 


'So ſoonas: your Queens Biker is baked,” your ma 
L drw them our /of che Oven; and you muſt looſer... 
£} them from off >rheir papers by gently; paſſinga knil 


© lender, or limber beewixe the bickec and the: fF 
| paper. | " 
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CHAP. ACGIH, We 


Toe manner to make ltalida' or- Piedmont Bioket,+ _ 


"He paſte mult be made in the fame manner as oy 
Ky Bioket. 


- in the Oven, becauſe ir wil} be Ot baked, bat. 3 
| | your Oven muſt be hor, as if it were to bake 4he.. : 
| Queens Bisker, and all one. GOT 
"And as ſoon as your Bisket is baked, you muſt © : 

; | immediately ſeparate it from its 5 Pac as Xoreſaid, | 
= "i A 


© CHAP, | 


T4) CHAP cv. 


_ The manner - bow romake Cinamon hd 


Fake March-pane paſte, add hereunto powder's | 3 


&A :Cinamon, mingle them [very well togerher, } 
P ler. your | paſte ,þe-very hard, rowling it upors 
- Your Drefſer-board, and give it twoturns, that is! 
» yqwmuſt twice round | it, and ſpread* it ever Your” 
'drefer board, 3n-” 
"When your ſaid paſte is thus rowled for the ei js 
ond time, you muſt -again ſpread it with your {W- 
 Rowling-pin,, juſt as 4f yet intended ro make a fi 
| , Coffin of paſte;andiler ic-nor be thicker than a piece ih 
bf "Eight, or :4 Crown ; then. you muſt cut this W- 
$ paſte in che form of little Loſſinges, or Squares, and" 
; 'S - put them 2 paper, and you muſt obſerve ro lt. 
"your Oven harth be very hor, in the fame maner'ss] 
Y. - Your Ovens uſually are when the bread is raken out 
© of them ;'and you myſt obſerve, that rheſe kind 46h 
* Bikers muſt be drycd in a ſtove. ? 
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The manner how ts make Sugar frofted Biskets, 4 al 
- F\Larifie a. quarter of a pound of Loaf ſugar; and 8 
” A. cauſc it to be baked-ynril ir attain to che con- FF 
& fitency of a:thick ſyrup, or like unto ſugar roſar, or W/ 
= Toſhinzes of Damack roſe ſugar, after which add WW: 
- hereunto two whites of Egps reduced to freth, 
F bear all cheſe things to;erher, and ſpread them up- 
Hs Ir@ paper in rhe form of ſmall Biskers, and ler the. 

- Oren be bur yery mildly heated, 


k CHAP, 


| CHAP, XCVL | 
The manner to make Bichers of Piſteches. 


Make Piſtaches and ſhale them, cauſe them ro hibb- 

= pounded in a Morrer, and you may; mingle 2 
-t þ "i for {1 If. i A 
; th m inthe foregoing Chaprers mixture for ſugar=: #4 
A 4 Bisker, and this will frame your a kind of a* : 
Raſant green Biker. _ | > 
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c HAP, XCVIL. 


| The manner to make a Gamby Bishet, that is to [oy 4 ; ; 
4 : Crooked fhrm of Bisket, or Kertled Bioket. "pf 


FTAke fine leaved paſte after it hath been we f oY 
28 foulded, and- that at 15 ſquared with ads 
© corners, you rauſt make your paſty coffin of, abou. 
2Þ he thickneſs of a haif crown, and afrerwards cutit- 
ut into whatſoever ſhape you pleaſe, and place | 
When upon the paper. 
* Ler them have an indifferent cool harth or: Oven | 
> and it will be rime enough co pur rhcſe Biskets-ing = 
the Oven when you draw your other Paſtry work | 
© out of the Oven, and theſe kind of Bickets regu þ 
| about half an hours time to be baked, and 1 
| they ſhall be thus well baked, you may glaze. them. & 
F cl over with ſugar. 7+ nw 


 VESPRE 


/ 


CHAP, XCVIII 


[te MARE how. to make Lenton Bicket, or Bicket tg 62 


eat 7n Lent, XD 4 


S for example, you muſt take half a Vond of | 
|  tyicer- Almonds mu pecled, and pounded 3 in - 
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* @'Morter, one pound./and-a half of powder ſugar, i , 

,.. and about the bigneſs'ofa ſmall Almond of Gum can- i , 

- tragadulolved letfurelyin aſpoonful of warm water, 8; 

{- Mingle all theſe chings rogecher in a Morter wich WF + 

- a couple of whites of eggs, and- a ſpoenful of the 

=. Juyce of a. Lemmon; or inſtead thereof grace there« 3. , 
10 about the- bigneſs,of a Hazel Nut, or of a Nut- 'S 
meg of *the Rinc of a raw Lemmon. peel, and you 
mu 


TRE: Tl” ( 
likewiſe pound all theſe things in a Morter at 8M x 


| leaſt for the ſpace of one hours time, and you muſt |, 
|. Feduce i: into a paſte a lictle finer than Marchpane, MW: x 
+} Thſo-nuch that you can hardly any more knead or WF f 
- Work, Os gt hy" 
 .. When your paſte is rhus prepared, you muſt 
|. Place it upon your kneading hoard, and: you multi 
-work and harden ir chercon with alittle ſugar pow 

-* dered, and with a little meal mingled rogetFer, afs 

& er which ſtretch our the (aid paſte with'a Rowling 

6 Pin, and give it rwo or three turns, that is ro ſay 

» zthar you muſt firerch our your (aid paſte, and fold; 

It in apain three or four ſeveral tines with you 

> Rowling-pin, juſt as if you intended to make 

E. leaved paſte ; finally, you muſt emplain and evey 

©  Fthroughly, and make ir abour the: thickneſs of A 

| piece of Eight, or of a Crown, and you muit cut in 
&. Eyen parts, or long morſels, in the ſame form anaiep 
* manner of your Fleth days bisker 3 after which youlla. 
ſt ſpread ir upon paper, and ſo pur it into their 
= Owen,-giving ita gentle harth like unto that whengWe#P, 
z- you intend to bake Cinamon Basket, ' $8 
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| - The manner to make common or ordinary Marchpant«' 


*TPAke a pound of ſweet Almonds, new and ſound 
|} ones, put chem inco almoſt bojling Wares let 
% rheſf 
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\rhem-ſoak in: it about a quarter of an hour from off- 
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| ..Cut.this ſaid paſte, into as many pieces, as you... 


[Reaſe, and ſhape them into any form wharſsevie- 


” $1 Li ww 37% +”, 


*+ 
£ 

© Ing 

« 9 i. 

K . "OR 

ot 4 
WE SY H 

ET A 7 L 

»\ 4, > » 

* 


- Rr. 
Su " 
7 $V-+ 2” - 
2" —— 
. 
3, 
£ 


Kb . 
NS. 
$4.90 

74 
ty 
: - 


mo 
oq 
7 


ded to iniake 


{ pen 
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CHAP. C. 
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\ The manner bawy to make Macaroons. | 


-. MPAke ſfweer Almonds, as it hath been faid in-the 
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fie pound of Alnionds; add thereunts the ſa P- I 
7 eight of powder ſugar, and the whites of four 
: $, mingle all theſe rhings rogerher, and add a'lir-" 
E tofe-water to them, and beat or pound them . 
d; aim m yourMorter rg make your paſte faſt and bin-,. 
p, however-it muſt be ſomewhar liquid d ſoft. 
|: When this your ſaid paſte ſhall be thus x nyo 
pead it upon white paper in bits, at a pretty di- 
hce aſunder, and ler theſe ſaid bits be ſomewhar' 
45 wiſe made in the ſhape of a- Cheſnurp Aer. 
ch powde: them with fine beaten powder; anid' 
| pur them into the Oven to bake or dry, _ 
| "0 Lfee! that they are very fine and ſtiff on the tops; 
Wkee: that your Oven muſt have but an indiffe- 
it hear, as it is expreſt inthe Chapter concerning: 
Weecbpures however the harth muſt be ſome-' 
ang warm, the betrer to raiſe and ſwell the paſte.” 
Your Macaroons muſt be left a little: longer in; 
& Oycn than your-March-pane, fince they are'to* 
Elomewhat thicker, and you may leave. your Ma». | 
(Dons in the Oven uncil they be quire dry, or ut? |; 
Tech time as that the Oven ir ſelf Is became col ks 
However your good paſtry-men do not leave theie 
facaroons ſo long in the Oven, leſt they ſhould be- 
ame over-coloured, arid do rherefore "rp em. 


$ 


fore they are.quite dryed ; but in lieu-thereof 
be do place them on the rop. of the Oven welt 
overed, and kept warm for rhe ſpace of four and 
y ory hours ar leaſt,. thar ſo they may dry lejfſut 
þ and not loſe their whiteneſs, which 1s 
ary of your ſaid Macaroons. 


CHAP. Cl. 
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The manner how to mahe Lenin or Citron paſte, | 


[Þ% a quarter of a pound of loaf gw into-4 
Morter, and powder it, add thercunto the: 
© white of an egg, ard a little juyce of a Lemmon 
+ and the bigneſs of two Hazel Nurs of raw Lemma | 
k. 222 grated ; beat all theſe things togetherg 
I 1 1NCQTPOrate and mix them very well, until you: 
.. have, brought them to a hard paſte, and that you? 
* capnor ſcarce work it any. more. i 
After which you muſt divide your (aid paſte intq, 
4 Et: as big as a Walnut, which you muſt roung 
g Ih your hands, as you do work them with wo 
.. Jugar, afrer which you muſt ſpread them upon, an 
Tapge them. upon white paper, and afterwards you 
| May.put them. but half way into the Oven, forÞ 
|  Jou-Thould put them quite. into the botron of F; 
Y | es Uuy would-be ſubje& to burn z.,you muſt al 
- Pars, ch. care to give them an indifferent heat, d 
hich may he like unto rhe ſame which is rey 
6 « qiee 79 bake Macaroons, and have a_ care nor \t0] 
 civſc Your Oven.” ; 
wy . Theſe, Gitrop or Lemaion Paſtes will required | 
art er of an hours baking. ; 
- + And you maſt obſcrve ro draw chem when you; 
k T=t re ſugar is well hardned and fire, 
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CHAP. ll. 


athather manner of Citron or Lemmon Paſte, 


d, p "Ou muſt compoſe. or frame your paſte uſt $ 
>. & .in the foregoing Chaprer, only that to this 
* yourn aſt add twice as much © raw Lemmon Lic 
A EI. wuch 
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then your ſaid paſte js rhus prepared, you myſt, 
arare it in morſels-as big- as *the-half of a Wal- 
t3 preſs them a lirtle with your fingers,” ahd' af- 
efwards place them upon ' white - paper,” arid cauſe. 
hem t6:be baked in the ſelf ſame manner as:your | 


6 
"ev 


bregoing Lemmon paſte was ordered, 
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CHAP, CIIL 
The manner how to make ' Paſte of Eggs. 
Ake up Aa paſte of a little flower, and 


LVL ſome water and falr, or if you pleaſe make 
iſe of a finer paſte, ſpread ir abroad, and cur it into 


mbrſels, -raiſe che borders of cach picce to make as Þ 


nahy little pics as you have pieces, beat a freſh 
Epp inro each of theſe paſtry Coffins, ſeaſon them 


bich Calc, ſugar, and a lictle beaten Cinamon, 'after "7 


which pur on cheir Lids, and cauſc cheſe lictle pies_ 
be moderately baked, or fryed in freſh burrer, - 
ad you maſt have A care to give off frying chem 


Wore your eggs was too much hardned. 


Poe "HY 
_- ——_— M ff _ —_— 


_lly F- Tr 


S CHAP. CIV. 
The manner to make an Egg Pye in a Pot, 


| Fake an O.n-let well ſeaſoned with (alt, with : -; 
an Onioo, ind with Parſly, or with other - 7 
ſerbs ſinall ſkreddei, winch ſaid Oneler you maſh 7 
nince, and pur it ito an earthen por, rogerher Þ 
vich the broth of white. peaſe and good burrer, or 
dyl, which you pleaſe, ſeaion all rheſe again wirh - 
ale, and wirh ſpices diflolved in Veriuyce, and 1n 
ne Summer rime-.you may add ſome Gooleberries 
neo it.; afrer you ſhall have cauſcd all cheſe ingre- 
_ "ny = nn of 157 00, 060 
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 -, dients.to boil awhile, add unto them ſome had 
+ - -Yolks of .eggs,. and Jer them be ſtuck or garnifly 
| . With ſome Ctoves ; you- may if you think $ood 3 

'. -fome fryedifliced Onjons thergunto; ſerve up'th 
+ ©Paſty piping hor, you may put ſome fippers in th 


. 


top of it, afrer you ſhall hayeopencd its lid, 
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| The manner to maky @ Tart of Eggs, or an Egg Cal 


TJUr- into a Tart-pan about the bigneſs of an egg gf 
2” freſh burrer, and whilft ir 5s boiling you mull 
bear five or fix eggs, add, ſalt unto them, and thy 
bigneſs of a'grear Turky Egg in grated white bread 
| or rwo ſpoonfils of fine flower, beat all rheſe inpre 
|, dients together, and afterwards add unto:them, twg 
& or three ſpoonfuls ef Cream, or of milk, and a lif 
tle quantity of ſweet ſpices, or beaten Cinamol 
afrer which beat your eggs once again, -and- pill 
them into the Tart-pan, when your butter ſhall be 
| well melred, and half red, cover your Tart-pal 
E With its lid, uyon which you muſt lay hot A he 
*. anda fewembers, that ſo your Tart may be bakel 
Eon all ſides ; and when it 1s throughly baked, ſerve 
np your. ſaid Tart piping hot; you may it youl 
t.. pleaſe prate either Cheeſe or Sugar upon 1t, anal - 
” fprinkte -ir with ſome Roſc-water if you think-it 
fitring, which will make it the better taſted. © 


— 
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i -GHAP. OVL---: ; 
The manner how to make an FT. Fart with Apples. 4 


FJUt into a Porrenger or-Diſh the bigneſs of .tmi 
I Epgs, or a lictle-more of the mellow part na 
& roalne 


x Y 2.2708 
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all cheſe rogerher, until , | 


al 
« LY Re: 
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ſtead of mellow Apples, to make- 
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C H AP. GVII. 


Jhe manner how tomake a Cake, or Tart of beaten Eggs” 'g 


| .m the form of a Pompion Tart. 


x® 


4-5 for example, -break four or five Eggs, pur | 
&A./ put the whites of them apart in a-porringer, - {| 
we tneir yolks in another porripger, bear. che 

mes of your ſaid eggs thorowly, until it be redy- 

Ee ugto a ſcum, which you may do with a little #3 

pdlo of twigs 3 bear alſo the yolks of the aj. 4 

A —_— 


your eggs again, and [pur two'po0d ſpoonifuls s 
| - powder ſugar into it, -and falt ar diſcretion 4 whey 
4- - - Your butrer ſhall be almoſt become brown fryed, put 
| .4litcle roaſt of ' bread' into, or an upper- T uſt 
{ _-cur round, and a5 big as'the half''of the palm © 
#,. -Your- hand , 'or :thereabouts, and *preſentTy af 
þ * Wards p6ur the. yolks of your eggs inte irs, and 


k . -terwards add the whircs of your Epgs alſs' to i 
E-- Cauſe theſe egps to: be: baked over a'few hot Cit 
- ders, which will bake them in a very little while, 
' and if you have nor a ſpecial care, will eaſily be 

- buxne 3. you muſt give them the ſame colour as you 

give unto your difhes of eggs and milk, after whid 
5 dreſſing chem.vp upon a: Trencher, you' may pow 
x. der them with ſome ſugar, and ſo: ferve them up, 
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' The manner to dreſs a Diſh of Eggs lihe unts Fritters a; 


[ES : KEOE64 | 0 NAT TREE | \ {wo} of 
is - *T" Ake Nip, or Cats Mint, Balm, or Bawm, 2ndÞto 
& AH. - Groundſcl, Mallows, and Tanfie_Herbs, andÞgy 
* Parſly, of each a twig or two, young Bugloſs ate 
* <much as of the orhers, whereunto you may add 't 1 
=. young Leeks, Scallions, or Onions, ſhred all. cheleÞan, 
- Herbs very ſnall, after which, as for example, you. 
b "tnbſt beat fix'orceighr eggs in rhe ſame manner.aÞ” 
}f Fou were intended ro make an Omelet, add yourp®- 
 *ſhredded herbs thereunto, and as much ſalt as youſs - 
{think ficting. © + 
|. *' After Which cauſe ſome good freſh butter to be \S 
7” -melced in askillet, or in a great diſh, and "oy Þ 
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and fo P1 Seay to! make” as "RY a as.you pag or. 
have: Gecafion: tor uſe 3 but'you muſt 'nore- rhar © ? 
theſe Fritters muſÞbe eaten Very ht, and if you J 
plea you may gratc ſugar and Cinamon upon VU} 


x0, 2; 4. 2g 
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. Another manner 1 Egg-tart, on Friners, or 
MACAaroans. | 7 


Auſe your eggs to be boiled until they behard, 8 
WA and after that mince them with parily, and @ ' 4 
F little Onions, and Time, ſeaſon this. mixture with 3 
& fowe falr, and incorporare* it . with the Wi of 
Þ £285, or with the yolks of a 'Fawv,epp 3 F, ter which 
"make ſinall balls thereof in the ſhape of [mall py d- . 
let «ng of about the bigneſsof an eg?, or ih the fory Y 
F a 'Macaroon, or. any ſuch ' like form, according '$ 
Bhi own fancy ; catiſe them to be a little fryed ; 
ked over a Chafingdifſh, or in a Skiller, in hg 3 
p half' brown fryed ; after take them ele un let »*; 
dd them dry, and powder them with a little” Forthta 
eſe; n Il bkik rome” late If-need Be, = ED 
jolp- CLEARS CILARETH 
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youſs - , Another mazner of Egg Tarts like wnto Fr iters. .\ 
L- t 

,1oþ : ;S ohh ak four epps, add to them falr, and beat ar 4 

y tic them well, and make an On:elcr” of them, - 4 

ourſt pe and. ; 


(24 


oo a.” 6 


3 2. RS 
45 


Kg | | Kol Q NiRed, 3 "over a- Thovel:. with 
1 bows add half an ounce of currans: thereunro, - .an 

| as-much-pine-apple- kernels 3} incorporate this ming 

” Ted mixrure together with-a raw egg beaten, and. a; 
F little flower, after which make ſmall, pellers of: ie 
| or ſmall lumps in \whatſofver ſhape you pleaſe, 
F Cauſe them to be fryed:in buttenhalfbrowng gs it is 
 expreſt in the. fore cgojng; Chapter,c andhiaving > 
E. themout of the: (ep layed them ty.) you 
E- may powder them with ſugar and: falraf it be- needs! 
Z jt, |, and eat them before they grow cold. 
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ct P, Xt. 
Toe manner how to make. a Biske of Eggs. 


{- - PUrino 2 good big diſh. 2 lay of good flices of 
L . & Cheeſe between rwo lays of toſted fops-of good 
” Hol ufhold bread, ſprinkle them . a little with 
F - UCear broath, or thin peaſe-porridge, or an 
f ot er clear porridge >. Which 1s. well \ſeaſo 
i With biitcer and falt, - let - the. whole, £2 nd 
ec upon thefire, afrer which garnt 
Þ-: Þ# with ſome parſly, but groſly ſhredded, un 
"a * Towhich dd ſome poached eggs in water, or ref ; 
- It. in any other manner you pleaſe, either intire, 0 
6 pieces; you may alſo .pur berwixr your ſaid eg 
ſome Carp is , 7E, Dara or ſome orher-\ſ! 1 
£ Fiſhes, as Sniclts, Gudgeons, ſmall Roches, and t 
 Tike, Is elſe fol oF 1ppets. of toſted. bread, a 
=o —_—— few Capers, Muſcherons,' or ſuch a4 
” orher Junkersfor Fiſh-days, Itfaving firſt well boiled 
 _ ag@ ſeaſoned - aut "ſome there are that. do adj 
. clifr, as't Ir them, "and boiled or ſtewed: ;Þru CE 6. 
fon all *ehis aforefaid 'mixture with ſome wha 
” Ois.oftrdken into good-merſels, or wo X Fi 
 fagrn _ a5" Gitger, or the like. - © 
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p Ander a a4 you ey again. add chereunrs 0: | 

| as. mach brorh, me. porridge ,. or. any other} 

'q + tean porrid e , that is ro ſay, porridge made: 3 

! wichour fle Ys it, as you ſhall judge. res E 

| fre and afterwards you muſt place your diſh ot! 

- the fire again for a pretty while, having a care that? 

by ; your flices of bread da, nor cake to the borrom_ of? 

bd {pars diſh. Unto this Biske you may add ſome Vers | 

'Y _ Juyce, or ſome green ſauce 3 ſore alſo do Fig 

= Wine into it 3 and when you ſhall conceive that this} 
: | your ſaid Biske 1s well nigh ready, and well fayous 

red, you may grate into it a lirtle nutmeg, or al _ 


tle white loaf cruſt, and ſo ſerve it up tothe Tat 
$ h 2 
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q Fine CHAP, CXII 
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| The manner to mabe a kind of 4 brath or ſauce of wg. 1 


Auſe the beſt Oyl you can get ro be heare d;; 

break rwo eggs into it, and draw them-fo +11 
of] iragain before the yolks of rhe eggs lo b come S 
very hard, afcer- which-put;them jnro..& dif oY , uk 4? 
© add unto them a ſauce made with an-Onjot on-cuntth 
# round flices, and fryed in oyl, featy 


EY 
> 
WW 


$64 ſalr, and with verjuyce, and grate (ome nt? 
# meg into it. 


6, — : ATR 9s conn — 
CHAP..CXII. 
. The manner bow to make a Tanſie. 


P Ur, as for example, the yolks of eight eggs ined 
- a filyer or pewter diſh, bur it muſt notbe an; 
er. big one, and if it be on a. Flefh day, diffolye:: 
a-Vith,gbout half a pint of good eſh broth;-: 

en made without herbs; and inſtead; 


C * 
"J 


broth upon Fiſh daysz you may mike ae if) £7 
G2 | 


A 


#6; Lig NY VE FO WEDrY A ERR cg ds pt OR OY _ 0 CS 
{ Crcatm, or of Milk, add thereunto'a ligcle, ſalt well: 

| beaten, and two Macaroons [mall grated, or as much& 

- graced Bisker, add thereunto alſo two-or' three® 

 tpoorfuls 'of the juyce of Beet-roots, which "ſhall 
{ have been pounded in a Morrter, together with '{& 
| \Roſe-water3 add thereunto alſo: half'a quartern of *W& 
* Powder lugar, pour all rhis mixture inro' a” diſh, WW 
| Into which you ſhall have melted abour-the big- 8 
., ncſs of a Walnut of goo (freſh butter, and thus WW 
; ſer-your Tanfie upon the fire, and ler ir be hardned, $$ 
+ , at.the botrom of your dith, after which, and that Þ 
F It begins ro be likewiſe half hardned on the rop,® 
- add thereunto one ounce of preſerved Lemmon Þ 
F- peels grated, or ſhredded in ſmall-flices, or cut in- } 
,. £0 little morſels 3 add rhereunto alſo one ounce of 3 
| |; Piſtaches well peeled and pounded, and (o let your: } 
& Tanſie become quite hard over an indifferent warm 2 
F tre, and at the, ſame time you muſt givea little; ; 
| brown colour .ar the top, Ly holding a hot ſhoyel 7; 
& .OVET It, and taking your ſaid Tanfſie off from the 5 
|. fire, you may ſtick into your Tanſie a few flices of } 
E , Preſerved Lemwon peels, and afcerwards-powder: : 


|.- It wich Sugar and Cinamon-if you pleaſe. 
He I $ ET 


CH AP. CXIV. 
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J Deſcribing the ſeveral ways and manners how to areſs F 


dy 


E - . Paached Eggs, and boyled Eggs in water. : 


a= 7 
, 


EC" Auſe your water to boyl, afrer which break 
 , \_ your eggs into it, the ohe after the other, and Z 
E When they are pretty well boyled, tzke rhem -out'} 
+ of the ſaid boiling water, befoce,.chey become roo.”? 


E "hard ;.thele kind of poached eggs may ſtand you in» 
- :ftead co. garniſh an herb portage wich or any ſuch 
”. ocher like diih. ' Obſerve alſo, thac theſe kind of 3 
F825 al1y be ſerved up alone, with, divers op 4 
= | _ _tſauces gg 
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2 ces, and Alſo ſomerix Nes <5 £29 may be ded 7" 
Milk, or in any ſweer Wine. 


The ſecond 1 tnanner of Phaching of Fees. | 
|. Put into a diſh--four poached. egps, ſeaſon. thera. 
Lich alr, .and-grate ſome old cheeſe upon them, . | 
Fwhich will give rhem a good reliſh, 


A Third manner of Poaching Eggs, 


'- You muſt put ſome eggs into a diſh, a few, on. 
Trany, add a little ſalt unto them and poten. 
bio with ſugar, and ſprinkle them with a little 
DIC-WATET, Or.VErjUYCe, Of Lemmon juyce, or O- * I 
C ange-juyce, unto-which you may add a liccle-beas” | 3 
ten cinamon, "or cinamon-water,* which will oe. 
6 them a/ good reliſh. .- 


The Fourth manner of Podching E2goe 


| You may put as many eggs as you pleaſe into a : 
Win, oro + which you haye 5 7 ſome good vg. 
: Kter to be melted, .ſcafon ir with ſalt, agd 7 tle. 

Mgar unto 1t,and jn caſe you are not, minded: oy 

7 ſugar into ir, a little nutmeg: orared's or ſhreds : 

wi ll not be amiſs ; you may give theſe egps a coloath. 

before you put them into the ſaid diſh, by roldng 
a hot thove or kettle over: them for a while, 


oy UN 
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"The Fifth. manner of Poached Eges. -5 oh Gf F 


i | You muſt po po ur ſome green ſauce over them,- and” 
© let them ſtand. awhile upon the fire, after which 
ou may ſcafon them with ſalt, and. with a little © 
| rat a \Nurmeg... | << - 


Tt Sixth manner of Poached Eggs. F 
A ſe 4 our durrer. ro be fryed brown I in a pap! 7 
Eo. WOES . = C OE. 
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* atid cauſe a fliced Onion ro be fryed in it ; ſeaſon 
+ 3r well with ſalt and pepper ſmall powdered, and 
| When your” Onion is well fryed, add a drop or two 
+ of vinegar unto it, and preſently "after pour this. | 
{fauce upon your poached eggs,ta which you may add | 
2 little grated Nurmeg. Obſerve, that in caſe your | 
> Epps be ranged in a diſh, and Jaid in the farm ofa  Þ 
E Fiſh, tharas then they are called a Sammon of eggs, | 


The Seventh Faſhion .of Poached Fggs. 


|. - Cxnfe minced Onions to be fryed brown in butrer, 
Þand when they are well fryed; adi thereunro ſome 
| Ntnegar and Muſtard mingled ropether, ſeaſon it WW 
| well-with (alt, and. pour the ſaid ſauce upon your * iW 


E-poached- eggs.” 
t  - The eighth faſhion. of eating Poached Eggs7 


& Cauſe bitter to be fryed brown, -add thereunto a . 
| fauce made of ſweer Muſtard, or of Grapes diffol- hp 
gea.in Wine, or of Hypocras 3 take your Frying-pan | We 
Samecdiately froin' the Fire, leſt your ſaid ſauce . MW 
ExBbuld boy], which it muſt not do ,and thus pour it_ 

F-gpon- your eggs. 3 and inſtead of frying your butrer ** 

- Drown 19 yourFrying-pan,it will be ſufficient to cauſe 

2 Your burter to be only melted in a difh, afrer which WW 
you may add either Hypocraſ*, or diflolved Muſtard - Mt 
> whto it, as aforeſaid, and then you may put your”: MW 
E poached eggs into 1t, and afterwards powder them 
F With ſugar. | & 


4 * 


The Ninth manner of eating Poached Ezgs. 


YN 4 
= 4 You nay make a pudding of ſweer Herbs, and A 
F pit it intoa diſh, and place your eggs upon it, and +} 
add chereunto ſome fippits of roſted bread dipped 2 
Edutter, or ſome flices of your Oaicler, ang upoſ Þ 


- 


FE. 


3s &) theſe you may grate (omeNurmegjor ſome Sugar, | . 


© A * 
be 9 


The Tenth manner of eating Poached Ezes, 


' Cauſe o00d freſh butter to be mel in a diſh © 
FF ovecan indifferent "Hor fire;:afrer which vou may +; 
| break your eggSzand having taken our the Rh. 
| may pur all the yolks into a porrevyger by EER 4 
- and afrer that you may pour them one by one ints + 
the ſaid melred butter, and* when your ſaid butter | 
| ſhall begin t2 boy], rake your diſh off from the fire, 
/ and ſo you may add-thercuntto a lictle poudered « El-. I 
_ namon om 09-4 if You picaſe, 3 


Pon ates: yo em- oo BE: | 


| HH AEST T0 


| The Tranſlators additimal Aeris - how fo poach & or | 


— 4, 


butter A ao of es Witnou: any if nee ar 5. ; 2 


» PA 
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. Ser,” 
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ES ſet your ſaid diſh: over . 
þ | charcoal th 


+ "3, 


[From the faid a 6 "os vg uray. the ts wo 
- good quantiry of Oratige juyce, well feafotitip-yol* 
 faid eggs with ſalt, andif' you. pleaſe your {| ag 
peeing tem with ood ſtore of Bo and: cin Nan 1 not 5 


& 722 


Fate _ leſs owns ro. N%s | «TY which I is of. 5 
ren times over-charged by the adding of butter to | 
theſe kind of diſhes and Junkets, 


to. 


OY - _ ——_— 


CHA P: CNV. 


© 


- Deſe iting ſeveral ways. how to dreſs and ſet out Eges, | 
The. Firft manner. 


JUr a lump of.hutter meo:@ diſh, add ſome Vine- - 
gar or Verjuyce-unco It,/anld 4 little falt, and 
DE Ghen your butter is melred;: add thereunto three. 
| Joleo egps which are hard boiled, diffolve them , 
* 3nco Jour ſauce, and. after that, garniſh or ſet our 
F your diſh with har@doiled eggs cut 'in halves, or '- 
Eareens, grace fome. Nutmeg over them, 6r the- 
q | Fraſts of white bread grated, 


7*Y "Ie 5 Fhe Second manner. 
"8 "_ "Cauſe _ butter-to be brown wyed 3 inthe Fry- / 
ng-pan, and. add thereunto ſome parſley, or ſome _ 

8 "* any Leeks, or young, Onions, ang. when you - -: 
q* ve fryed them, pour them into a diſh, afrer you | 
- tall have ſeaſoned them with ſalr and pepper, after | 
* vſch-add rhereyiito! ome hard cggs cur in-twain 3 
you may: moreover ddd fome muſtard unto them, or 


I ſe makenny other ſauce you pleaſe, having cauſed + | 
Ns our ſaid ſauce ro-be poured boiling hot over your | 3 
tl-cggs, before. yOu do ſerve them up. * 


" The Third manner. 


- Somicximes you'may! only.try your. hard vile, | 2 
x. all alone, being cut, 1n;cwain,,. withour any.o- 
er formualicy. Archer. rimes you may. ſteep chem. 


Ns 1 ' rt 
3 4 {* TY ” £ : &% 
Ti / e Fr ench wG/F7 YE -& * i; 
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E in-flower diffoly u 1n wine or why _d afcervardiÞ 7 

FP you may fry chem in che form of F rircers,and haviag 1 

FF drawn che n forch of the butrer, and cauſea them +; 
|” tobe drained, ,pur-them into a diſh, and ſeaſon 3 
© them with ſalt; add ſome vinegar unto them, or } 
|: the juyce of a, Lemmon, or make a ſweet ſauce> 
|. over chem.#you may alſo. powder them with bear 4 
Þ ten cinamon and ſapar. Fen by = 2 


The Fourth manner. \ 


You may ſerve up theſe Epps dreſſed as aoreſudy 
K and add unto then the ſeveral fauces' preſcribed in - 
| 1 Fe foregoing Chapter for the poached eggs, whictr 4 4 
k E. will be as pleafing-as the former, either poached or} 
= Z | hard boiled. | e 
| The Fifth manner. 


Pur into-a diſh hard eggs cur. in_.twain, and ſea- | 
E  fonthem with a white ſauce made in your Frying. 4 
|. pan with the yolks of raw eggs, and wich ſome Ver, 4 
” Juyce, or White-Wine dittolyed rogerher, having. 
4 ſeaſoned the whole with ſome falr, and with; 
Y pc or with the powder of a-few dryed ſer, 
= herbs, and finally, pour all this ſaid ſauce over alk E 
| your Eggs, WS. 
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CHAP. CAVE © :: ol 


| The mamer to dreſs Eees acerding. to the Porragl 
manner, "Fo 


Ou muſt fry your hard eggs in a inidge para as 

| 4 followerh; you muſt in che. firſt place. y } 
FEY parſley ſmall ſhredded, or. ſome Onions, or - 
| forme Lecks in freth butter, and when they ſhall be } 

lnlf fred, pour unto "= hard ©ggs* cur. intg”. 
$7; 5155" 450 ally 


| rotnds , whereunto you may add. a. Handful of 
 Myſcharoons well-peeled, waſhed, and cutjn ſlices, 
{feaſon the whole with falr, and fry.ic well with 
w rown butter in your Frying-pan, and when they 
parc almoſt fryed, pur ſome Vinegar unto them. * | 
bn * When theſe your ſaid cgps are mincwll.in a diſh, 
you may add unto them ſome grated Nutmeg, and.- - 
garniſh chem wich ſome ſippers of grated bread, 
EScherewrichal you myſt, as 1t were, lard eggs ; ſo - 
r= may you imbelliſh this your ſaid Friſcols. : 
It flices of raw Lemmons. - 
+ Sometimes you may half fry Onions and Parſley. 
- iv good freſh butrer, and afcerwards,add unto them. 
wd boiled Eggs cur in rounds 3. and a little before 
5 Fouraks them out«of che Frying-pan, you ma wy add: ©} 
ito them. a ſauce compoſed of muſtard, diflolved 
S, ich Verjuyce or vinefar, and ſeaſoned wirh ſalt 2 3 
1 Baer you ſhall have given all theſe a turn or rio. 4 F 
© over the fire, you may ſerve them up, having gre Þ 4 
ted 2 lirtle My therein, i 


_ CH AP. CXVIL 


a Z; The manner 20: make hard ftuffed Eggs in the form of jy 
FM Pudding; 


Ake ſweerherbs, as Letrice, Purſelen, Burrage, = 1] 
; Sorrel, Parſley, or:Chervel, and a. little Time, We 

qui the Nalks from the faid Herbs, and if you 

wall have.your ſtufr- eggs to be high reliſhed, pur” 
yl ye nore:parſley into them, or the more Chervil, j 
Þ-< > iafew Leeks or Onions 3- your ſaid herbs being... | [ 
i. thus. well, ickled and waſhed, cauſe chem tojbe + bf 
$3. ine Agr them with ſilr,. wich alittle. 7 


= 4 Clorcs,. or Pepper 5: ſo likewiſe: may you 3 


ly y-with your” ſaid es ſome Mal has 
| have beers | j 


wi 
bg 


þ of fit 


Fo 


Formerh ſon 
L alſo add: eunto ſome 
| very that12 WOUY- HERS Caidh $KUEr 
| and cauſe "S to baſepe tes t brown: butrer, or W 
K+! any other ſuer;-or with oyl, incaſe you: love I 
. 2 - And when dine: 600 ſaid /Mixente is: half. fryedgg 
© ſome dv add. thereunto ſome fey currans, and p iti a 
- apple kernels, ' which is only. te be done | a you 2 
K own pleaſure, being ocherwife-nor. requiſite, 
#7 will ſuffice only to,ſealgn them warh ſaitz and W 
| I Pe you ſaid ſhifr mixrbte is fred, you mk w 
# unto them.ſo;me hard yolks of Eggs .cut'in-ſiynalf? 
' pieces; and -pive them a turn or rwo in the pan ofes d; 
the fire, afrer which diſh them up, arid garnifh t 
ſaid diſh. on the cop and ſides with hard Eggi ut wn in; j- 
tan. + 
Sometimes you; may take out-the xe yolks af 16 WW 
* fag E £85, and mifigle chem vg your Min ced (hut 
Fog dIeha and when yout (pudding isfr 
fore may ll, the White of: our Fobs. 
re You pour. it upon th J 


apd ſometimes, inſtead. 'of- raiigi & 0 the i 
. Your Eggs abour your pg He VER nia th 
Py ome fa 1 '© teh” 


1.18 Ink 


\} 


ped be craft { 


yt Ts 2 $A Ea 1D {44 w 


ry Coe V5 


Ke fa " pics je your My tuff — 

» þ at; our hard- eggs into. the;ſame cur.jn rwajn, or in 
* FOUR QUACtEr5, and ſonrrimes; you. may "makea kind | 
ef awe ſaugcy. with che. yolks. of. raw. egps « diflol- 
Fred withea Jiczle Ver juyee,. -or;water, and you may | 
b.4  alſo.add, thercunco, tome; tryed! ſorrel, and afcer all 'F 
theſe you may add. your Eggs unta the whole'mix- | 
| ar gnd alſo 0 grate ſome AIP: into1t, | 
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$4 por bit to "It _ ſorts. of Omelets if 4 
mee or Paiicakes of Herbs, _ 


firſt manner being an ordinary Omelet, 'as | 

, for. EX A ic, take half a dozen of Eggs, break }F 
do io | hon a&Trencher, and after thar | 
iſh, and add: ſonic bea- | 
n+. and ſore few drops of water, or * |: 
> on -butrer | £9 be melted in a Skillet, ; 2 
hen i, is brown fryed, -pour, your beaten eggs |} * 
and let rhem Iry, more or fers, according to ' I. 
d. Accor i; as.you will ave your ' B 


N: F YE 


mber or fif.;. og Kin. butrer. Rh 

"YOw TOVe. it; Or. an 4 of of or - 
AREet fu CE Nin Ong of : theſe, as all -; 
ia ;uher-{ ral ſocts.and kindsof 7 6 ok Eo 9 
4 rv ia caſe you deſire to har your oncler to. 
© FI þ green one, you'ſhalt only necd to mingle ſome _ 
rect "ayce with your eggs as you beax them 3. or in 
ae yoa make not you Otheler'of a green: colour, 


Vo ri as then robe 32g tel ſauce Ls : 


a E ttack Mo _ lic © on cl $4 which 


. ends you muſtſeprate aſunder, at a pretty. law - 
- the one from the nn?” 7 y 


FG Second. manner, being. an Omelet according to the 
Celeſtines, or the Saints faſbion. is 6 EY, 
Nj Reat'a ſcore, or a: Jordn of e995) more or leſs, \ 
' ſeaſon them » with. ſalr, and bear, them, add un- 
to then ſome grated. whire , bread yery ſmall, and 
' Rme ſhredded parfley , and ſome .paxidered: ſugar » 
bs ad thereunto alſo good fref burcer,. cut'infr IF: b; 'W M 
[# flices, as much as you may jadge. $9. be requ ifite or '*-2 
- neceſlary. ro 'fry ſuch. a quantity of Epgs3- 7 an 4 
' whilſt you beat them all together, you-mult.pnt into. 3 
a clean.skiller a pound of burrer, or of . fallet,oyl. 1f" 7 
-you loye ir, and cauſe it. to, beheared,' wt ATC OTE 
| Art boyl, when as you mult preſently pour it £554 
- forth of the pan, and before. you'cleanſe your pan "I 
F# 2gain, you muſt pour, into tr your. bearen egps,. ea. LY 
\ ſoned with ſalr arid butrer, as aforeſaid, ler thentbe " 
; i | well frycd, and only haye;a care to. ſtir. them. inthe 0 
\ middle with a ladſe, or with a ſtick RG 
| broad: and flar as the end, or. with the . paint of a " 2 
| knife, that ſo. your Eggs may the] bercer mingle. and 
/ cement, 
: When your Omeler. is thus : half. SW we ALAS 
| with an Omeletor Skimmer, to cauſc-it to be bake "0 
on both ſides, ard ro, hinder it from. ſticking or 
| caring to the pan, and that ic may not burn,” Ur Wo 
| FOur pan. yery. ofren. Bu. of 
| -1 Wien, your .ſaid Qmeler is feryed up, you-muft "77 
"A powder it with. ſome | U phy and, Sys) it with. | 
nb vs Roſc-wares, Or. Cinal a 01 


Þ+t his-in a Ve which ach a tigh bark, and 27 
Aa covered, : - 1 Ol 


«- 6&4 > » 


The Third manner, being, a criſjed Omelet. 


in OKs : ple, beat fix Eggs, ſeaſon them with Þ 
t . your burter* being” melted ina skilsÞ 
- We; Pour your faideepps inroir, and afterwards you 
_ Hall add thereunto toaſted hread, or the flicedÞ 
' © crumbs of bread which hath been,frycd in burter, | 
BY. Note, That, you muſt ſpread Joe rhe one or the | [ 
' other "all over the pan av'ir is upon the fire, and 
: "2 in your Omeler is frycd, atrd-i \ar you El F: 
©, TTL Yor it into'rhe' difh, you muſt have. a Care chat 
>" Four tolted brett remain-upwards ; fome m6reover 
- do cau ſe” Parley ro. be frycd, and pour it over ah 
-wettar iS-aforefaid ; and! ſomerimes you may .pour ag 
cle Viepar upon it, almoſt the fame"quantiry as 
tty-mendoPpgur Rofe-warer upon heir. Tarts. 


, 
I, 
or 


{1 [- Scam, being: the way to make a P arcalef 
_ or Omelet with Apples. 


RF os S Are three. or four Pippins, and cut; them | in 
5 roun: dflices, fry them in a'pan with a quareer of 

732 > OL greats; of freſh butter, and as much{ 

| Rar as Jou'-plex{e;;.. and when 'your Apples aid 
F 7s "It Q # "yea, box may pour upon them ſeven of 'eipht 

\Saos' well bearen' 2nd Tedfohned with: (alt ; ſtir youry 

Mio} ; t your, Omelet' may not; 

path and: burn 3 and when you pour i 

Mop hk, you muſt do it. fo, as That your apþ 
emain inckiſey with the egps,- and a 
ler with Sugar and Gi 


beicher” eat it-h6t, or ke 

"You ray: 4pri ihkle '* it viel 
me Not we A RATS ay, "of Kon; Ay wples'b : - 

b A ye prone you: take them our of. the FryitipÞ Avi 
1 -a0g Nor _ "y upot: a-plate after which maks 


v a 


$7 
i S 7 
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ET ommelc: tein tabby, tier if Nail be indie” 
Geinty well fryed, you 'may readily clap the Ap» 
Epics! into it, andafter thar grate ſome ſugar-upon its 

"Some do only place their. fryed:Apples porta 
| Trencher, and then cover them over with a- wathy- 
| Omeler, which they powder with ſugar. 


oY 


| | The fifth manner, being an Omelet according to chemas, 


oft mode, Oxford Cates, or the Covent Garden ariſe: 


. Beat Eggs as many as yaupleaſs, and having ſe 
ed them, - add rhereunto 'pine-app le cke) Te 


F .. I : 28- 
© y __ C62. 
Pa by 2 Rs he te - 
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Currans, and the peels' of preſerved Tommb *Y 0 «TY 
Eh a proportionable quantity, your butrer beir ing: bl 
| tielred, and half brown Wyed in a pan, pour youp:: 
| epps intoir, and ſtir them well, ſerve SY ind... 
{© -Omeler ſo ſoon as it 15 indifferently welt bz pe”, ; > 
you may alſo rowl: it up like unto a. [yrmaye 21 NM | 
- having grated tne ſugar into ir, you'm may alſo-bes © 
| ore It with ſome Rofe-warer or. Cinimon'w 


* Beat your eggs with a little Milk, wh 
loa may. add a little grated bread,: and-1i 
tle preſerved Lemmon: peel grated very. 


| falt, - your own difcrerion; and iti this wit GY. > | 
| Jour Omelet as 1n the foregoing Chaprer, R 


Ti he Seventh: manner, being, an Omelet with Bane | 
Bog "A 


-- Take the fat of a quarter ofa pound of. fac bacoti 


lo io fall wh ;, cut off the skin, and car your- 


TX x 
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tels as. as Haze Nurs cauſe |... 
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add thereunto ix. or ſeven beaten x96, + - 
& exing of jt, yo may wid ks | 
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a, ht 


WF” 2 
be cighb manner, "ca another Lind of Oneler ſl 
Bacon. 2 


- Beat fix or fevenceggs, add-thercumo' about half 1% 

a of a pound- of fat Bacon ſhredded very F 

nall;- and ſome. ſalr,: if it be requifire, beat theſe: 

_ Tngredients. well-regerher, and poer them into re { 
£ in. winch you muſt put juit as m much butter 
, —_ fryed, as-you ſhall judge convenient to fry, 

Omelet, and to make it the: delicater,, you 

na) Yayradd thereunto ſome me:ted marrow which wool 14 

.maa (e. you an admirable Ocacler, w 3 


3 The Hznth manner, bein; an Omelet made with: Crean 


Beat ſix eggs, P) three or four ſpoonfuls 
| eliErevns, and as muchs ſalt as ycu ſhall judge F 
| ' convenient, - beat them (ati well together, andF 
| Pour. chem into. butter half - brown fryed,” andf 
& "cauſe this, your fatd Omnelet to be very well fryed,Þ 
-. and firewat with Sugar and Cinamon if you pleaſe, 


3 So Teath MATRER, being another bind of Omelet with F 
"Cauſe hour a quarter of 2 ; pound of butter to re 


ms Eare ed:iva $Killer, and pour thereinto half a.dozenÞ} 
p gs well beaten. and ſufficiently ſalred 3 and 


FEY 


Ts; 
A | 


Ef bl % eÞ 
*. wht ' have/ mixed theſe together, -add.chere: 


Be fe o' ratileaſt a : Cows: milking of good cream, and i 
go then your .ſaid Omeler .is fryed and.ready to be | 
te ryed up, grate ſome ſugar oyer it, and beprinny 
wich ſome Roſe-water. 
| Yo muſt obſerve, that * you muſt not let your, 
$ Dream © boil';. wherefore if your Omelet be not c- Þ 
. mo hf 6, before. you put your Cream, into it, þ 
-- yow m give it a colour, by holding a hot freq 
" fhovel over ir. 


© The Eleventh manner, being an Omelet with Herks, | : 
/:Mincecor ſhred all kind of ſweet herbs rogerher, Þ 


—_— 
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7 eaſe. | S 
£.+ But if you defire to liave your Omelet tobe of a_ 
Weher reliſh,pur chereznto more ſalr and ſpices; 


= Fhe Twelfth manner, being an Omelet- with Parſley, -- 4 
6. Cauſe your Eggs to be beaten, and add thereunto 


dy 
*% 


parſley leaves ſmall ſhredded, and falt, bear yout 
Boos and make your Omeler, be 4 


L,You.may alſo grofly ſhred a handful or two of - + 
b- Liey, and try 1t 18 butref, 7270 which you. may... | 
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[8d fix or ſeyen. Eggs iellbeaten andiexſoned, ad | 
che cating. of. your, ſaid. Omeler, you. may .add- 
ſome Vinegar or Verjuyce, . or ſugar thereunto: .. ' | 
-!” The Thirteenth manner, being an Omelet of Leeks, 
| by. . | TY | | Wh EEC rt 
=  Mince. your Leeks,.very ſmall, and afterwards beats 
cm with eggs, which being ſeaſoned with ſaltzzou,'" Þ 
wwuſt pour.chem into butter half, brown fryed, or 18, "i 
vl (if you love ir) and ſo-make an Omelet chereof,, | 
Watoreſa;d, = VF 


Ihe Fourteenth manner,heing anOmelet ſufft withSuccory, - "ai 


E Take white Succory and ſteep ir in boiling water, , "1 
bu may alſo. make ule, of the wild: Succory,, let It, "i 
IepJong,. but drain it, and afcerwards ſhred 11t. | 
ery ſmall, and ſraſon it wich, ſalt, -you, may dg 8 
Wicheroons unto it,. Which are. bur half bouled, aid-- 5 
Wr nto. ſmall morſels 3. cauſe all. theſe-to be fs ed 2 


+ RY 


\ 


I '5n- kaner, nd "Ht oy ay: being raken- out, ang: Þ 
© afterwards mingle them with beaten eggs, and make'# 
an-Omelet of them, which faid Omeler muſt not be | 
 over-fryed 3 and when it is ready to be ſerved vp, | f 
"grate ſome Nurmegand Sugar upon It or {ome Cl- 4 i 
VAmOR, which: you pleale, p 


« 


"The Fifteentt manner, being an Omelet made with 
Cheeſe, 


whilft your butter 15 melting i 1n your Skillet,youl 
muſt Lice checre very ſmall, and beav ir rogerher 
. - with your eggs; add thereumo-” as much ſalr as you} 
- think fitring, and; pour it all. into ſome vutrer half F 


* brown tryed, and in this manner proceed ro make Þ 
2, cad Omelet' as aforeſaid, 


"The Sixteenth MORT, being an Omelet of q vcunbers, | 


, 
Th j 


of Take; 45 much of an Omelet of Eggs. as you may} * 
| AJ Wee to b fequiſte far your purpoſe, mince it! 1 
| v by nia, hereunto you may addſome Ine- ou I 
= . ernel;” fome curratis, or a pudding” ' Hetbs, 
6 minced Fifh, well ſeaſoned and boiled, or Rows,'0 
| > miles of Carps which have been fry ed or bella 
7 | may alſo add to each of- theſe Ingredients 
roons half beiled and ſmall iced; mince alt 
cet with ſome-whites or yolks of raw. Epps, after 
h. fil up -grear and $450 - Cowcuthliers theres 
- with, h, afcer.you ſhalt have empryed and hollowed 
We D ; and after you have filled them wp again 
EN nul a top the rwo- corners, and you muſt p 
& Cowcumbers, and cauſe them to be ſtewed erwcet 
” ws platters, or in 4 Tart-pan, ſeaſoning them witlh 
p burter and water , and when your ſauce 15 well nigh 
In ready, add: thiereunro a lixtle verjuyce, or vineg xs 
F "if need be, or freſh ſauce, grace. nutmeg upon'lh 
 andcrufts of white bread, or ponder ir with i 15 


" pr, <ccordingly, in reference ro the quality” or 
adicion of the pudding, or mineed meat, where- 
ith all your Cowcumber 1s filled, 

7, And inſtead of ſauce you may make a very thin and * 

pſhy Oneler ro wrap up your Cowtumber in, thus. 

uſſed at the ſame time, when as'it is well Tu 
hd ready to he earcn. 

F You may a'ſo ſtiff a Coweumber with a roaſted _ 

py of Veal, after it hath been minced with - 4 
sown far, and ſome yolks of eggs,ſome*pine-apple 

[cls and Currans, and ſome ſalt, with what you . 
ſe beſides, according te the former preſcripti- 


And when this your fait mixture ſhall be well 
wed between two diſhes, or fryed ina 'pan, yoo: 
ſy proceed to fit it, and:to ſerve it up,” as it hath, 
ten atteady ſer down in the foregoing Chapters, 
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: by 


4 Te Seventeenth manner, being an Omelet tcodags 4 


the Tarkiſh Made. 


K Take of the fleſh of the hinder part of a Hate, or 
bt any other Veniſon,” mince it ſmall with alittle "% 
| bacon, ſome piſtaches, or pine-apple kernels, or” "| 
Mimonds, or Spaniſh Nuts, or. Hazel Nuts peeled, * 
fb Cheſnuts, or French Cheſnurs £ roa o wy” 
Nodes or or ſome cr: ſts of bread” cut in Alice "No 8 


| att r- 4 
ſet fmalk 
Fedded, and when you have canſed ir to be mel - 

d in a skiller, pour thereinto your minced and | 
Faſoned” meat, compoſed of the aforeſaid ingredi- I "JF 
nes, _ and. cauſe tt to befryed. 4 
LAfﬀcer which cauſe ſome butter to be melted i ina ; 2 
M Wer, and make an Omelet thereof, and when ir is 

WE fryed, add your aforeſaid minced mear- there. 3 


l. R (7, "Of 5 / nt Y, 
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2 unto, and when your ſaid Omeler is fryed, rake je 
 our'ef the Fryi Pan witha Skimmer or Trenches, 
4 - 


T5 
LY 


 - be.roaſted, it is ſo much the better, and you. ſhall: 


| Nutmeg upon It, whereunto vou may add ſome 5p3 
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without che breaking of any 'part of it, and pur its 


1nto a diſh_in ſach a manner as that the minced 


* 


ſome Magzon broth upon your ſaid minced mear, op: 
the gravy of ſome other roaſt meats, grate ſom 


v 


meat may appear uppermoſt ; afrer which poar+ 
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pers of tofted or fryed.white bread, and ſome flices; 
o& Lemmons. be: ah -—" 
Moreover, .if. your Hares fleſh, or other Veniſon: 


rhen only need to mince and ſeaſon it, as it hath 
Xen X@relaid, and ſo procced. to.make. your Ons, 


ao x. 


2. Wichtwhen it is half. fryed or. baked), add your, 


Wa minced meat.unto. it, and ſo make up' your; 
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ghteenth manner, being an Omelet made with 
" Ds Calves Kidneys. HS: R b 


LES” 454 


C4 


Take the Kidneys of a Loin of Veal, after.it hath 


þ DEE D well” roaſted, mince. it together with its fat; 
_ > and-{caſon it with falt and ſpices, and with ſome! 
;-- Yes. Time, or. other ſweet Herbs, you may add? 
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The Ninztee nth manner, being an Egg Tart, and a min- 
4 ced compoſure of Fiſh. | 


Take a Carp or ſome other Fiſh, accogding to 
hour pleaſure, rake our - the bones very MEll, add 
hereunro the Milts of Carps, ſeaſon them with 

We and pepper, or with ſpices, ad if you pleaſe, 

ou may add ſome Muſcheroons'unto them, mince 

Wl theſe together, add ſome pine-apple kernels 
Sercunco, ſome currans, and/;preſerved 'Lemmon- 
jeels, very ſmall ſhredded ; cauſe all this to be fry- 

Win a Frying-pan, or in a Tart-pan, with good - 
ſtore of butter, and when your. ſaid minced Fiſh - * 
ivthus fryed, you muſt make a good and well ſeaſo- - 
led Omeler, which being alfo half fryed; pour your 

Bid minced fiſh into it, and afcerwards” take both 

of them out of rhe ſauce, and lay them dry.  . 
Obſerve, rhart you muſt rowl up this Omelet, and # 
place it upon a'plate, and cutting it open at the two +4 
tnds, you muſt ſpread them abroad in- the form of: - ** 
Star, afcer which grate ſome ſugar upon it; and” 
prinkle ir'if you pleaſe-with fome Roſe-water, 


The Twentieth manner, being an "Omelet made with 
_.- ftufft Herbs, ' © '£...4 


>Mince all kind of ſweet Herbs, and the yolks of 

ard p63 rogether, ſeaſon the whole with ſalt 3 you 

ay alſo add rhereunto ſome half boiled Muſche- 7 
Dns,and ſome currans 3 put theſe minced ingredi- * Þ 
Ks upon 4 plate, or: in a diſh, and' cover them , 
Fer with a flabby- or limber Omeler; and ftrow Su- 


Wand Cinamon upon it if you pleaſe. 
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= with Sparagus, 
"WM Take younz and tender Sparagus, break or 


The one and Twentieth manner, being an OmeJet made 
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p or two of Vinegar, or Vers 


The two and Twentieth manner, being an Omelet onlffih 
made with flawer in the form of an Egg Tart, We 


+ "Y . - 0 
_— —_ 


-  -. Asfor example, beat four freſh eggs in five or ij 
© - - ſpoonfuls of milk, add ſome alt - unto theft 
|. and abgur. the bigneſs of an egg, or a lit 
' More, of. grated - white-bread, or a filyer ſpeo 
-:ful of. fine- flower, * which you muſt moſt <xa 
_ ty. diflolve with your eggs, by bearing tng 
-.- *-throughly,afrer which you muſt pour rhem into 
 - butter ro-make your Omelet, which you muſt oy 
* 1h your pan, and inuſt nor ſpare apy butter in 
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frying-of it 3 when your fai Omelet-1s well fi { 
you may. cut it -in long and thinlices, like ul 
your Naples Bicker, or into any other ſhape 9 
© pleaſe, adding thereunto fome Sugar, and a 1188 
$ Roſe-Warer. n Y | 
E_ In caſe you do not turn your Omeler-in the ply 
 . asit is over the fire, bur leave it ſomewhat limo 
- - _- on the inward fide, it will be the better, vo 
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+ You may alſo cauſe-your Eggs to be fryed inan ©: 
meificrent Frying-pan of Copper, which hith 13 q 
borders, or in a little Tarr-pan, that- fo 3 ou may _} 
make your ſaid Omeler in the ſhape ofa Cake ; and 
to.make it the more excellent and -pleafing,” 
way. add unto it inthe bearfug of your caſa ſpot 
gul or two of ſugar :powdered; beat all theſe v 
Wgerher, and pour them into” the Friſtig-pan'6e 
zPart-pan, in which you muſt have brow'F yed the 4 
bigneſs of a; Hens egg, 'or a little 'ntoge; bf freſh } 

+burter , after which cauſe. your eggs rotbe gently * 
arycdover a light fire, and accordinglyas your ſaid 
88s begin ro harden, you may ſtir "them" with"a 
Spoon, that fo they: flick not to the Tart-pan. * 


© Obſerve, that you may. dreſs theſe kind of *egps 1 
Without any milk, and} when they are chrooghy ; 
' hardned, give them a*colour- en che top. with'a - 
{ hor ſhovel, and having in this manner difht your <1 
os faid Omeler, you may ftrew it with ſugar, and ſprin- ? 
WF kle ic with Roſe-warer, if you pleaſe. " 
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wive three end Twentieth manner, being an Qmelet cal- * -; 
7 in French Miroir, that is, a dainty, light, thin, 
*g C lear Omelet. | EE. po 0 "Y 
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The Four and Twentieth manner, being an Omelet «ff 


Eggs made in brown butter, 


I The Five and twentieth manner, being a way how ta 
 areſs Eggs and Milk exquiſitely together, otherwiſe 
called, a broth of Eggs and Milk. _7 1 


Y 


,milk, and-add thereunto a fpoonful of powdefed ſus 
"ar 5 pour all theſe ingredients into a good big 
difh, and ſer ir over a pot full of boyling Hot watery 
'or over a Chafingdiſh, and put into' the ſaid dill 
- abour'the bigneſs of a Hens Egg of freſh butter mel 
: red; and when you have powred your epgs and mu 
' 3mto the ſaid diſh and butter, yoy' muſt cover tee 
difh with another diſh or bow], and ſq ler the egpſ 
'and milk boyl gently without ſtirring them. i 
When they are ſufficiently ſtewed, you muſt give 
them a brown colour with a hot ſhovel, as afore: 
aid, and the which will alſo haften rheir bein 
- dreſt; ard taking them off from the fire, you mal 
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; grate gr hou" The, unco > which you may- YN 
add '{ome Roſe- -WATCT» Or Cinamon water, which ' 
Fou pleaſe. | 35 H Js 
"YourEggs being chus well ſtew'd,muſt be geſenty 
eaten, for thar if you ſhould keep-rhem never ſo lit- | 

- there would come awater upon:thems NO 
iy if your milk-be not*very pure; \ bur however 

y ou may hinder the ſaid Eggs from producing any” 

water! ar all, by diflolvings little: flower igrothe 

anilk, with thewwhich yo mixyaur ſaid Eggs? + 

And incaſe. ig rather chooſe-tro-flew them over 

"F of boiling wazer, they will-befar more de- 
- than over k Chafindifh, will-caſt up leſs. -4 
ir, arid beſides; your ſaid diſh wilt not run 

- [Za &4 of metring 3 ; all the rronble | you will . ha 

uh To - entertain and blow. the fire abode the 

Por of: boilingowater; will fuch rime as Ju 

5.be toralhp ftewed:: : - - 

cheyavill bemyeo fr: more delicate Ns moxe 

ple = F inſtead of-malk you domake' them. with 

team, and -if you: put but a very. few whites of 

Rees into chem, bur chem ;you-.will need/ the: hee: 
Ni Team. 

RE Somerimes-alſo im-theſe your eggs ani{-mitk, you - 
by pur ſome parſley ſmall-ſkredded, which you. .. 

t mix therewith in the bearing-of your cgps,and | \ 

y bur fajd"difhiwill 'be farxheberrer, although yaw. 
ad no-ſugar thereunto, yer if you do, it will beſs 
much the:berter.” 

So likewiſe may you compoſe" this ſaid diſh of 


'2 and 'milk without the _ of "WT. butter” 
x (# it, 
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b kgs eggs, and. diff 
LY teruges, pur em oe pony 
[ 


d eggs 4 great w 
e them become bircer- m4 


-unto.chem;, 'pour-t! A 


Rand over the: 
k chem. with. rofted 


* - "Pur fre butter 
f , and:good hone 
cr ovcr the fire, and whilſt the hdd, 


$0 ; | 
Fas ep beaſts 
ll of Verjuyce, for. half a dozen yolks-of Eggs 
Fre our the whites of them, which you mot - 
t "into them .; ſeaſon them well with falr, and * 
bear them all rogerher very well in the fame man» | 
he as if you were to make an Omeler of the 1 : 
of.epgs, pour ic into your melred burger, and ftir ir 1 
£0 pen with -a ſpoon, call it beready-co be taken .. 
Hrom the fire. 


e Third manner, being Eggs flirred with Verjiee in 
& the A 
b. 
L ; Onuſe Verjuyce in the Grape to_ be fryed ws th . 
F, after which rake beaten <ggs with ſame V 
; and ſcaſon «them wich ſome falr, and pour 
ng into. your butter and verjuycec, and ſtir them 
'e wche fire until fuch time -as that they be.we 


, 


- after which grate a little nutmeg over them. 3 


Another manner. | 


As for opt awe diſſolve foi 
Etjuycc, and cauſe them £01 


Foceee = r0 cauſe Toh $1 Eg to be eyed: f 1 
wad dll, 6 | - 
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Ho fe Fourth manner, being Eggs flirred with, meat rraks I 


Ty for or example, 


- 2 a tle Verjuyce, "Rp As _ Galt a as youth 
-itrig 3: catſe-all *theſe robe ;ſtewed over a0, F 
- different hot- fire until they be pretty. well mi) 

"and cemented, afrer which you muſt take. the 1 Di 
-off from the fire, and you may. grate .inco- it ſony 


| Nutmeg, oor ſome cruſts of white bread. 
* 


; The F ifth manner, being Exerftirred re þ Crean. 


Bear four "Eggs in a diſh, with two [poo "Ee 
| 'Cream, ſcaſon them with falr;. ro which- you 
alſo add a 'few."flices of preferved Lemmon.pe 


_ ſirhll poke pu r this mixture into anocher_d] ; 
4n which you thall have, cauſed ſome burter to. | 


3 melted, er theni/\tew eaſily, and befure you (| 
- - them until they be ſufficietcly well Incotparal 


"-and knir SITE. 
"The Sixth manner, being Eggs ſlirred with Cheeſe. , 


Cauſethe bigneſs of an egg of butter to. be melt 


in\a diſh, and in'another diſh bear three a 4 
_ diffolve chem 1 in the ſame manner as if-it 
make an Omeler, add. thereunto abour..the bigne 
"-of an Hazel Nut of” Cheeſe: ſmall ſhredded;o ſet 
1 and when your ſaid butter 15 melted,” pai 
- Your eggs into it, and cauſe them to beter Fo d ov 
._ > ancigdi Fee re, 0p bo them continnpll y witl 
=” until cr etty, wel 
—*Xv T5 raking them off from the. $, cep-theni' 'Y 
| vered with'a Trencher, left they do Hr 7. 0” why My | 
- foſerverhem up to the table immediately. i 
Tn caſe your Clicdſc he'nor. yery (alt, you maya 
F "much falr therennto, as you ſhall judge ro be1 
_"_ at the ſame Me of bcaring of your (2:1 


SIRE.) 
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The eighth manner being fined Eggs with She 
Take whice Mecarys and cut or ſhred 3 ir 


* 


w A F 8 mot 
N ©. £4 
A : "7 + ” « 
A? \ Ps. wy td IT $is-.A th 45'S % s F 
YN" ” F Sr LBLES at & 
ls” OK, + add. | "ITT 3 4 © . Los 4%. 


Ws ® 4. ” : 
| ART, : 
7 * 

. q : © 6 bs 


« [1 
non 7s” 
% 'n; FOES ” 


bh 
kh 
X 
Wt 
Wor 


_ 
4A 
cf 
k 
” 
3 


4 4 4 


give 1} theſe. together, and 
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; manner as you.would ke an nets. ſeaſon than] 
+ with falr, and with a little pepper and ſpice, add's 
rhereunto about the bigneſs of an egg of grated white; by 
| bread, or as much fine flower, mix all theſe j ingre- 
| - gients very well, and add chereunto as many ſp p 
tus: of green ſauce as there. are Eggs, after which - 7 
r-chis mixture into a diſh, in which you ſhall. # 
Have melted about the bigneſs of an egg of freſh bur-] 
rex, very hot and. brown fryed, cauſe theſe your. i 
-- faid cpps to fry gently, and ſtir them with a ſpoon, 'F 
3 until they be Gooey fryed to. your liking, 1 | 


; hy Tenth tntaner, being rv bind of Marmalade 
x made of, ſtirred Eggs. 


3 Diffolve borh the white and oils ef ſix Eggs _ 
I .gether, with abour:fix ſpoonfuls of Boſe-warer,. ors 
} Fountaim-water, add fe? falr, and a grated Maca- 
1 rFoen unto it, and the bigneſs of a Walnut of gra-? 
: ted white-bread, or inſtead thereof two Macaroonsy 
© wrill ſuffice, and about the half of a ſide of pre-! 
Henry Lemmon: peel, either ſhredded inro ſmall; 
llices or grared; pour all this mixture into a diſh, © 
hn which:there hath been” abour rhe bigneſs of 'an. 
p of freſh butter melred ; let theſe Eggs be fry-) 
1p wlhong and turn them now and then with a! 
I : ſpoon, in the ſame manner as you do your other 
'- {tired Eggs. 
When this your ſaid Marmalade ſhall be ſuffici- J 
ently fryed, though you muſt nor let it become too } 
* "ory; rake it off from” the fire; and you may add. 
| gin rlie ſaid Eggs a-ſpoanful 'or two of Hypocras,: 
- © or: of Malmſey,-or of Sack, which you muſt pur in-3 
| to them when they arc half boiled, after whichFou! 
| muſt 'yery well ſtir them with a filver pod and; 
; I. -- chem fry cafily. | 
|. 'TheſcEggs are more pleaſing being earen cold than} 
- hot, abd when they are fryed, ou. may put. then 
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. The Elevent manner, bring =p Lit irred with And. 


Ao, 
Take 2 Bibkevr: or two; xhich;gre Qender ones;: I 
| parate the rop. from the bottom, and cauſe themta: 
Jn toſted by the. firez* Eauſt* alſo; as 'for.- example. 
four egps/to > bonlechard, and rake:'our their yolks, . 
(Eiffolye them in a porringer with:a ſpoon; add here= 
to -three'-orher - yolks -of::raw:cegps; 'Maez- 
ro0ns' redced'to-)pywder, or abourithe vigheſs of. 
ore epg:'dr-a: httle* more; of peeled Almonds, - 
which have: been exaRtly poundet wirh ſome Roſe... 
vz Vater; atid twoſpoonfals': F Sugar, falr ar-your vin 
d tretion;: and.having mixed all-theſe things ri 
hers Ke eo"! fome preſerved' en 
| rf 9th? g m 4 = 
"*Afer which: AE rene mixture; -und'i in caſe: | 
to" deem ito he well ſcafaned;phricupon'a'! : 
fir Fe, v; <diflolve it with a filverdp6on; : ew. 4 
Ts very-hots- add -rhereunto ſoine; morſefsin of ces" 1 
\Biskers, about the- bigheſs of half #Cromn'er® S 
ons ſtick rhem ſomewhat, deep into your | 
id Marmalade; : rhae they:be'quite > caneiodhere- - 
with, It gap in me) «-. wank bs 
may-gafily be. got.out wittt a FOrk, ar 
to iſh your. Almond ſired: cen Wy 
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| Scafon Muſchith "ny ; 
to be boiled, [Ol W ch hath) 7 44 
4s cur Jaco, OY pa win your bog fthes® 7 
I60Ns are ready to be Teryed up, Fol Three'bi-fo6 ir 

| wn E to them, and mingle them toperher, 'and © 
ale them t6 be FY ed with rhe reſt of your Ingre-. I 
þ. 'Wq-" © dicus'** 


a8 * - =o 
> "i 
+. 

z 


FOR oo 0 of 47"OOU IRE on” K < I | — PE at nes hed, WM of 
: "aa 0s 1 TI ; 99 b $90 * 4 ul Py F CYRIL - Hes I - 
_ 6 FOOL 8 wy A P WH 44 3 4 x. Pp.. + _ > 
13 . " i ; WW” t 
- i \ = F $ os: & 
; 4 2 2. French | 
* he tf #5; '. | ? 
2 52 i ; y.70 
| -4, 


$ = wi" they be. ſufficiently: Thirred or united; b, 
2 rogerher. . 
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3 The Thirteenth Manner: , bring Fr9: flived according to-. ; 
| | LRSIy "The" Polonian Raſkin.) 4 


b- "Cauſe: arm ſts bread to be ſieeped i in any 
t brorh. wharſoever;after which you, muſt pound it- 
| Well-in. 4-Marble Morter, and ſo-pur it into a diſh, 
} breakiewelve <2gg or: moreinto-it, add;zhercunta a | 
| alutlefalt; aud:;frre or fix ſpoonfſuls. ef -broath, 
- which you fuift:gr 'feveral times; and+-by. degrees, 
| pour into-yaurſaid; Eggs whilſt you-are a. difoiving 
of them, after which, put a lirtle preſerved Lems- 
Fn nar peck. into. jt,; either ſmall-ſhredded, or cur n= 
 tAmall fices, pour all -this: fatd-+mixrure -into-a-: 
Fd iſh, in which-you hall have cauſed/ſome freſh but- | 
ref bot he.fryed half thrown,: cauſe theſe <ggs-to; be? 
ly fryed, ad fhr-ehentuntil rhey! are-welt hard- : 
and knigred.together:, and-Inftead- of ,Meax: | 
L | To prh you may make uſe. of milk inthe compoſing. j 
{ © cheſe your faid Poliſh ſtirred Eggs.  - 
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þ he! ; Fourreenth- mime, being exp te, «nd Curt 
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AE fob xzaliple, ren "volly of ſreſh Epos,” ur | 
Ik into a dith, with as many ſpoonfuls of jelly, + 
or of. meat. pottage, boiled. without herbs, and.. 

$ E which hach had the fac «Kimmed: off, put the ſaid 
f broch into your eggs by degrees, and by ſpoonfuls, * 
- char. f0.yqu.way.. the beter dyfiglye the, yolks' of 4 
+ your. Eggs. .into. your laid mear broth, unto, Which. 
” add ball.a ;QUALter, of. a pund, or a... whole: gquarcer.? 
” of.a, poung,. of powder. ugar,. and ah ounce of Pre-} 
3 ſerved Lemmon peel, elrher grated or cut. tn-.; 
xo (mall Oces, or very lietle hits ; let all cheſe-in- | 


: —_ ſteep rogerher for the ſ Pace 'of one ww] 
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[tur afrer you h ft Ive 2d cg ik > to itz Þ ] 
S it | S$ you ſuppoſe the brorh be nor ſale enough of. is” 4 
E A 
3 Finally, you - muſt-. pur; four ſpoonfuls of Roſe: 4 
y water -1nro another” Porringer, with half.an oxince - ; 
* of ſugar, and ler chem boyl but abour half a dozen 
; going up only, and after that - pour into. it your 
£ prepared and ſcaſoned'eggs as aforeſaid 3 cover your 
; F {aid diſh, and cauſe them'to ſtew gently:as you did 
| your Eggs and Milk.and if yau pleafe you may rame 
[them with a ſilver-ſpoon jn rhe ſame: gs] as _ 
hes your Eggs and Verjuyce:.. yi. 
And where they are well mingled. and joyned,and 
; begin t0 be hardned, 'take your diſh off from fie o 
fire, and when the. ſaid Epgs are;become ſomonhar*: A 
.cold, you muſt put abour-an dunce.'of powder ſugar + 
upon them, and ſomerinies a: lirrle Musk js added: 4 
anto them, being: diflolved 1 1n- Roſe-warer, or For a1 
hamon-warter, oY 
You may keep.theſe eggs till they. be half 
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before you eat them if yoy pleaſe 3. "and I re: 2 
cewiſe very, good chough they are-quize Cone 
you may eat them either waySat your,0vn:P alu. w 


The-F ifteenth and laft manner of” ftirring of: Keenic =” 2 
« [ed* in French ala-Hugonarre,. or the Proreſtants. * 
manner. 4 
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| Cauſe five or fix eps to! beet! beaten, and pouy*. iy 
them into the grayy or juyce of -a Legg of Mutt 
vr. of any orher roaſted mear, tir them well cog 
ther.'ayer the fire, and add ſomeſalr unto chem... Ws. 
_ Toumay alſo add ſome. Verjnyce, or the juyce of; | 
In Orange to your ſaid 'Eggs and Gravy, as alfo the. | 
Wy ice of a Lemmon. | 1 
d 1iKewiſe” you riray-pur therem ſome Muſche-. 4 
ons well boiled and ſeaſoned to the life. ' 3 
'Oblerr aſo, that as _ as your ſaid Eggs are. : 
£2 >Þ a 


er them the more plea» /; 
"ſtrew ſome powdered # 
; Mocred into - 


 Tomakea Lumbar Pye. 


Ft 


Ake three pound of Mutton, Veal or LAND, ..?} 
and- three pound. of Beef Suet, and ſhred; 
them ſmatlt er, and rake the raps. OL .;| 

| ite wig Margerum and” Winer Savory; a handiul Jþ 
[of each, and' Rims them very ſmall by chemſcl es... 
- and take penny white loaf and yrate it; and taks 1 
| ten' eggs atid "break them -on' your meat, and _—_ 

/ pound of Currans 3. and for ſeaſoning take two. h ad 
'megs and a race of - Ginger, anda few ted 

"x ee or four blades-of* Mace, and a httle fals 

ſo mix all theſe toperher, and make them i inro bYl 
fo big as an Epg; and when your pyeis made; 3 
- theſe balls in,” nd lav on them a few Raiſon, al 
| few-datcs liced, and io lay on the lid, and'it will res © 
- quire two hours baking, - and being baked, makea.} 
| Teere to pur in it of varges and a little Sack, anda 

. lierle freſh butter, and 7 little ſugar; and ſer thar:? 1 
- ON pede 6 fire not. ND je ie i fo take. the ola of. 


id chore DIY cut it pieces, and fer _ Ptcces avoue: 
he Mg ſo lerye it hot, Adin yery good '? 
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Parridges. RN Ss 1 
rartt C and boil them > be 
- bones, and mince it © 
pepper. = Tate and Nutmeg and Sugar, and 
ke gr take. Whit e $a and tyake a caf- 
yolks of-Epgs, anbit Mlanch chem.ind beas | 
ri ſtrain them rogether- pays pur them. } in. 
, and 1eF it ſtand awhite afrer:. "n 


"Þo make. a Fregacy f Lamb: LE Veali. 


4 
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© Take Veal or Eamb, which. y you pleaſe, and Gut: it 
8 has pieces, as big as. is. fir:ro. diſpo e an zTrendher;.. | 7 
> parboil your, meat in fair.water £5 alittle ſalr, then | A 
edke of ſweer_ herbs,. Margerum, Winter Sayory,. 
= Fime,. and the like,. bur moſt Time, and pick them. 3 
: #9 cs ſhred en rhen. beat.rwo o; rhree ex 
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| mw mel for rag ir pour it ST ; 
” ; end with fippets. ſerye it up. 
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 -Tb ſeaſon Veniſon Paſties, 


Venjſo the. right: ſeaſonitg is pep xr 
aj | af, the it- Sl h begten. Linen Wa... 
amb, Mutron, cither. of. theſe th hree'at F 

ned-with Nutmiegs aid pepper a, LH ; 
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'4 F lakes Surbia of Beef, 
 Feaſon this only viel pepper and ſalt; and airyonf 
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7 Ls: your -Surline ©01 al 

| Have boned it over night 1n RE 
ir yery well before you re: C 
{It Will ;paſs for Veniſon... - 


A Pigeon Yee: : 


_ 


When. your Pigeons are drawn and waſhed; [ ſew: - 
. break their bones and ſeaſon them with Nuwneo and; 
; Pepper and falr; das fer balls of burrer-in.yo 
w= oning; and. put a ball in; every Pigeon, whit 


 WHll ſeaſon. chem with in; rhen ſeaſon it. withou $ 


and lay your. Pigeons in your pye, and” on them . af 
| b fone Grapes or: Barberries, and a little larp na. 4 S 
. and Butter, and ſo claſe your.pye and bake f * Int. "S j 
| "when it 15 drawn to. diſh, then melt ſome utter add {| 


' Jour oyer the lidand ſer it. ina corner,and ſeryet 2 


A' Chicken Pe. 


' -Seaſon. your Chickens wath Nutinegs.and pepper,*. 
| nd rowl' ſome balls of. butter- in your ſeaſonnug,” | 
and pur in. the 'Chickens, atid they” put to them" _ 
few currans, . ahd'a few pruves,-and oe bY arbers:. 1 
2 | rigs and dates, and a. little mare," 
Eclote your pyc, nd bake*ir,-and when'you draw fe 
þ Iquor | it wich this ſiquor following 3 wh Doe on. 
fine me on The top, diſh it and'ſerve' it. 
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; athd pourievn, 
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"Tertice fealded a 

* of Hartijchokes bois 

jar of 'the.cur borroms 'in 
. xwo- or three bones, anc 


tes, mace,gyc.barberries, 


TRIPS 


trer tt -and bake, ir, and. ferye if wirh the 
Or as before, and ſo ſerve it in the faſhion 


Wi Lamb Pye with Fruit, 
_ Take a hinder quarter of Lamb; cur it inte ſmall 
5. bay feaſon it with turmegs and pepper ar d 
alt -and-fill. your pyc, then par in ſome currans 
runes and barberries and dares, and 
: d ſo cloſe 1 it arid bake ir and 
\ liquor 1 it with: varges, butter ari 
| 9 throw ſugar upon ir, and ferve itin,” -- 
Aka bh Fake A hinder quarter of Lamb, cut half the 
; "Lie in one piece, thar the Kidhey. may lye fair it 
-ahemiddle of the pyc, and chen opt. the xeſt of rhi 
Amt ob.in ſmall pleces,. to lay about it in he cOrper 
{he pye 3 ſeaſon it with Nutmegs,pepper ; and ſa 
and - fill your pye, then lay upon it barberric 
"Mm hap 2 and {weer burcer, and fo cloſe ir and 
9 you draw. 1 It pour 08 fome butter and { 


F Veal | Pre with Fruits, 


oy Lewe ye Roy's | of it fair and part of th 
J the other ih - lictle' leces, ſeaſon i 


by 
vo, 


A Calves- fooet Pye, Ae 


Take your feet 
| the bodies, an 


| -rans, and ſome ſliced dares; and ſtriped barberries, 
| then lay ſome butter ini the boccomr'of the Pe, an 

| fill it, and cloſe it; and- when it is bak 

ton it a little yarges, butter and ſu 

Z + gether ; ; 6 ſerye.ir-in. the faſhion.. 


A Comtbern Pye. 


your - Cowthern:.and boit them, 
-are cold, then. min e chem, her a he 


: yp A . 
aro F\ cw ll 6 US*% AAS. 
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a and fill your 'pye; ii (5m it's Q 
.an hour and a little more will bake it; 
nd throw ſugar on'it, tity 


% 


wwe —> — 0 


f | —. 

. mancecight oa of 16E, Tad 6 mix i ir QB 25 ma 
-.=y-pound of currans;.and:. one, pound: of prunes, S, 
apd- ſeaſon i ls: with one ie quaer and a half of Cina-| 
- won on, mace, as much Uutegs 

MN "<q" ict e pepper, one ound ** and; 
3 lk-of Ko ar, half a:pound _ of. Ties cur ſmall} 
q at gh half a pine. of Roſe-water, half a pint off 
} Varges, 4 little ſalt; mix theſe together, and fill 
;- Your pye,--and.cloſe. them and bake them, and ſerye' 
- Fem-hot or r cold. | ."Y 


8 . Lg: I'S ar a 
A To bake Pullets. $. 


+\Draw- your Pullets and cut.off their wings and; 
1 WW - 85, and break them: well, and waſh them and dry; 
= -2 them {In a cloth,. then. ſeaſon. them with peppery 
and falc, and: pur ſome butrer-rowls-1 in rhe, 
einco them,. chen lay them inro your pye, .and? 
|. -t hem; firſt, mear, barberries, mace and buttery 
"Ae pac ſe rhem, and: when they are baked, pour? 
. Ree into "WO pye, and EINIye | it; you " 
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AW. your "Tow! and: On 1b, as FR wah E 

r We ; then ſeaſon it with nutmegs, - pepper and} 

Us * Atick-ſome whole-cloves in rhe bxeaſt. and! 

of itz, and'lay it on your Pye; then pur bur-; 

oi; and cloſe 1 It; and waſh t E. Out ides, df Fe | \ 

wich YG of .raw , cggs, AN then pk it, and ; 

$1; pour.0n the top, 'of it good ftore ; 

| of meleed boner, and 0, ler ir ſtand to be cold ; if 
-  yeulove lard, SG, you may lard 1 It or lone par of ite, | 


Ata Tigre cold; J 


bE Zojl your News Tongies and Say chem and} 
F ' SpRif whey? 


When they are . cold, then lard. th 

Jard, an Nick {ome whole cloyes- 

fedfon them with oops a; cpper r and 1 Far and 2 
irfle bearen. cloves. and rm: | JYE: 


f 
pt 
«ff 


ſe 
| *pur-in : 
e with yolks of eggs's 


Gin wer ' and Citiamon,” and 
rong, then lay 1t ot your 'pye;/ af 
y leaves and butrer, and ſo bake'1 ity” 
Wake curkide with yolks of Eggs 3 and whe 
Mk faſt it full of- burrer, and when It 15 C0] d 
_- ie faſhion, you may: of :+hi6- 


f, this handled, inſtekd « 


# 
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ff bj 
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» them 2 little: whole Of won and- 
&w_Cloves, and apoutd/and 7 Half bf 
Þal IKE'T en-You. have cloſed yo you 
I It ar the top, and' fo ſerve it. 


"i Le Fake your Fruit, ; 
Your rig cle, and Ys pK; hem 

ing raiſed, and pur to them whole Cin; 
r, Cloves, and bake it5; then throw ſu 
, and {erve 1t hor or cold, 


ce. Pye, 4. Warden Pye, or a. Pippin 
"ONE: Pear Pre. "ey 
its2aqd. lay. them whole, it 

whole ſpice; and, 


S - 
* - 


them, and lay them wh 
and ut whole ice. ale 


pi 
pound i ita; ;Tart, then cloſe it 


oy 


A Mary op Flrenine,. 


> Be 
bes gk 
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"TION : "P Almon 6 - 
Þ nd- |  Almondsand blanch; 
Hap 18 Loy, M: fine.in d. ſtane Mortary 
ng | oY ed lugar: intoa paſte ; then! 
ke pint of [Cream and-eight. £885. beaten well tos, 
mer, and. ſer it onthe fire, and turn ic to a Per: 


9 - - 
5 curd ; - hen + turn ir into a « firainer; and. drain. © 
| away the whey, then pur.«he curd inro a dilh, and. 7 
{4 little ſweet butterwirh ity and ſeaſon It wich nut» 1 
"megs and ſalr, and:Roſe-water, and ſugar, ro, Ir; -Þ 
{rhree eggs, and ſome Dates, and-cur.al} very lng, b 
and ſome marrow 1f* you will mix all theſe .tage»- 
{ cher, and having covered your diſh with. a ſheer of; 
| puffpaſte, lay your ſtuff in, and cover it with ang+- 
” ther ſheer of. paſte, ſo cloſe it and take It. 


£ 


| Tomake a Flor, entine of Kidneys of Yell... 


: Take Kidneys, and ſhave off the far- of al ef WE: 7 
+line of Veal, and. when it is cold; mjnee 1t;-vary: | 
fine, then feaſon i ic with Nutmegs, and ſalr, and-Qt») 4 
1 namon, and Roſe-water, and Supar, and ſome | el 
{ rans, and two or three eggs, anda.lirtle frees ETD oi 
minced very fine, with ſome gr: 3 00%; 44 
| them together, and bake irin'a- diſh herpes :nſh eq: + 
I of pulf-paſte, and ſerve it Jtots ; ah > FR 


To make Florentines of 4pples, 


- Take your Apples and-pare thy as and ficee) 
Fand-core them, then mince. the bi 
with beaten Cinamon and Ginger, Roſe-0h arer;$ A © 

Cand Currans, Md fo bake ir in' a diſh es) MY vo: | 


0+ 
- 
= 


&* 


ſheets of pye-paſte ; theſe are good eicher: har 
Ecold for lervice, | == - 


Other Florentines. 


”” ou . may bake aty fruit, as ples, damſons;. 4 
ppp Plambs, or Pears. if your Pears be fifftba-- -. ; 
Sin a 10 2et | ; for \ you muſt underſtand that puff." 4 

; Pate nor. ask Sore an holits baking, and; there-! © 
forc The ſtuff of rhe Florentine'muſt be [ſo"-render - | 
8s will Qk'tio lenger time 3 now I have” b iewn you. . 


how to. "ich a (Fioromine which i is ſeldom uſed; Þ 


e forany thing beiides; bur for Fearn Tarts 
y Tarts when ir myſt be:cur out. in branches, | 


mi 6 as will give you parrerns for baking only upon4 
: © papers, and after your paſte. 15 baked, lay\on thi. 
; pref wiki or lay ſtutf, &c. 


Other makes 


ner. of: Fruits, as Pears, Gootberries, | 


| RizberriS, and fych like, maſt be all baked with. 


"ſugar, as this I have ſer down only 


- H8/Pippins 3- you may pur Orengado's in fices if you 
-. Wil iz for-the faftiion.yau may. make uſe. of. any.- 
. 30 pon” 'I have ſex. down: . 


| To make. an Olive Pye, 


art-of 2-Lep- of Ver, and lice, it. into thin: 
2n take a few ſweet herbs and mincZ them, : 


"Ys Gal ke a-few Currans, .and Nutmegs, and Pepper, 
- andSur minced herbs, and falr, and firew-upon 
Mices of veal, and row! up every piece by ir. 
{and Bey them in rhe pye,. with Dates, Mace, 
erties, and Butter, and fo cloſe ir ; bake trand ! 
= TE with. Varges» Butter, and RE ſugars | 
- and 7 fo ſerve: ir hor. | 


F QUCES: 


Sante le young Rabits ER 


| -—wgey; Mike uy ce of Oranges with rhe gravy,and-: a lit- 


- wink alice freſh burter, and ſo ſeryeit.. * 


; I \ te Vermivce, falr and pepper, ſtir all rogerher- 


* Sauce, 


| . Saxee for 4 Capon roaſted 4 
Take a penny white loaf s. grate ir, and:boyl 
+it in alittle ' water with a whole Onion, and when 3 
you take it off, pur coit a little freſh butrer and 4 
_ »{ugar. We” 3 | 


;- Sauce for aFeldefare,which will ſerve divers her birds. © J 


238; 
4 


|  Takea little Vinegar, with a little Orange peel, 4 

.” and awhite bread roaſt, with a whole Onion, . thele þ | 

«put in the pan under them, and after ſerye cham 
- up together. | 


Sauce for -a:Woodeock, 


'Boyl Onions (if they be -drawn) with a liedls. 
3 "+pepper and ſalr 3 boyl them TONENT, and folerye'| 
- - .them. 4 
If Amber. 

_Take a toaſt of white bread (if not drawn)! 
 Juyce' of Oranges, -and vine-leayes roaſted: 
, A and then crumble them into the ſauce 

; 'lirtle bit of ſweet butter, and ſo ſerve 1 It, 


Sauce for roafted Loks. 38 2 
.Lard them, and when they are roaſted; n wa ak * | 
your ſauce with crumbs of white bread, water" 
"ſalt boiled RT 


| -— Take 2 pin of Claret 1 wine,. 4 little fair ot ter; - 
3 | awd a little white water vinegar, . beaten Cinaman, : 
| beaten Ginger, a few. whole cloves, and- ſome: | ofa | 
F ted Bread, a little Sanders,' and'a little Roſems 2} 
| [and ſugar, and-as you think TE ws them "We ll 


F Together, and it is made. -— + _ 
Sauce for a reaft ſhoulder of. Mutton, - on BY 
When your Mutton is at the fire, ſet a Acai, 1 _ h. 4 


*nder it, ind pur. into the Aiſh "i Cliret wine | 
- and a few Capers, and a whole* Onioh, and baf 
3 "Aa Neon witingh Clarer wine,which 1 1s my' diſh 1 
| - "Ofc, and rhrow' falr on'it, and when it 'is roaſted! 
] | "ke 'the difh which is ender ir, and bfow or- tak; 
off che fat, and fave the wine, and the gravy,. and 
A {- he Capers, : and the juyce of ſome--Oranges,/ an 
-, when your'murron is diſhed, when irs bake ſcolteh 
*ir: wich a knife,and throw falr upon ir, and pour the 
I BY uce onthe top of ir,and throw on ſome ſliced Nut 
b Ne negs and a little Orange peels finely mixed, and fe 
E 4garniſh1t-with ſliced Eenimons and ſerve'ir. 4 


Sance for. a Carp. - 2 


"> "Cur ſome ſmall i Oyfters with a-few Capers, Mace] 
E- = | p, ſalt; and HePP pper, and zboyl chem ſofely 
5 be ho he . Ty 5.then add a little freſh butter, not for: 


* getting ro-add fore of the blood of the Carpto it 
*-Mnd rub the diſh'with- a Clove of Garlick, _Y 
b W . .the bread being ſoaked in the ſauce, 


PEE; | Sauce-for a Barbile. + 
l -/ L6 Take the quantity of half a pound of freſh vind 
er with a liccle varges, thicken 1t with ne yolks of 6) 
» 4 ; ie Dr wo EPg5e 4 
"oP - To boyl Flounders after our beft Engliſh Faſhion | ; 
"7 Take about the quantity of a pint of white 0g 
E alittle whole mace and epper, with a lictle young 
* ©"Time,  and' ſeaſon-it with yarges and ſalt, ro which 
\. add a lirtle frveet butter, and ſo ſerve it, __ 
© .,-.  To;fouce « Girner. 4 
| -:-« Take of the belt whice-wine vinegar, wich ſom 
. "Time TOs Mia etl party, and ler: rhem beil 
-. "Well ie adding a littl Ge, keep itin TY 
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To byl "Salthon, Thernbacky Colger, &c, >> 4 
yi them Fes ee mares oe, and Fre 


; Wbſemary, & 
*þ "by fit temember' ro keep'ir always weltſctimmed; t 


Ida lirtte 'Vinegar, and let them boil cill i it = I 
=Srcnder-;3 you- mu 


alfo rememider ro blaxch INF 
| Thornback while 1t 1s hot. 


% 


7 
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To fiew 4 Trout, a rare #iſh. 


"When they are ordered fiv-for ſtewing, ors I 
: © wine to the *Trout,'a little water wich freſh;bi * 
Cu few (weet herbs mmc'r,: and-with'a little loaf! 's ſe. 
"par Pur to them, -and ler'chem nor ſtew-aboveY wo N 4 
am 'hour, and with -a ſoft fire; ſonie add ty Ho x 
$ rechard eggs lic and put-upon the Trotirs WIR 

Eyou ferve'chem'i in. 


- 
EE 


TIP 


_ 


To murineCarps. we £5 5; {MY 
Take * 2 quart of water-t0:a Gallon of i of F 
Weed han rg of : ep —_— as much Roſemar oe 


PRE beaten 3. pur a 
þ crher, and ler it cfoch 


blot Ya Tn,” (aſonit, 


#5 
By. 


w— ION 


4 Take a piece of a freſh Salmon: and waſhh ee Icin © 
in a litcle Vinegar and. water, 


In it 3 then pur it into a pi] 
& pur ro-ir. ſome fix"ſpooh 


>, 4 


v5 & 


Wh Gook. 


— 


To : bot naſe Wh as 4 Ke, 


nro.a deep 


Ti able 0) ie TP PE 


4 Take Oyſters and .waſh-them clean j in their-own| 
Bn anon then ler them fertle, then drain;jr, and: pur 
[. - vthe 'Oyſters t0:ic with q'lirtle Mace, and whole pep*! 
- / ers as much:falr as you pleaſe, and a lictle Wines! 
-Vinegar 3 thex ſer them-over the fire, and ler-them| 
oyl leiſurely; 3 -beſure co $kim-them.as the skim ris, 
® 6 - ;ſeth ;_ when they are enough, take xhem-.out till! 
The pickle be cold, then put them into any pot that 
* Fl lye cloſe, and ſo barrel them in {mall barrels. 
: | To once @ Cards  _--;:.. - 
Take your Carp and. draw ir,” and waſh i it wick I 
E.{44 an r"and 'ſalt and vinegar,bur not lerir lye in the Þ 
Z - warer ; then ſer on your pan and pur 1n ſome Wwa-#- 
© Wot and ſale; and a lircle Wine Vinegar, White or 
dg 2 Er Wine, and a bunch of ſweer herbs, ard a-lit- 
. tle Mace 3. ler there be as much liquor to boil it as 
"will cover it 3 and keeprit ſouced in the ſame liquor,! 


I ſerve it, 


8 


To ſouce an Eel. 


wo Take: your Eel and ſouſe the kin of it with ales 
? '- gill-the kin be gotten off, bur, do. not flea off the: 
: Skinz rhen ſlit ir down the back, take away ihe: in- 
.: ward parts ; then waſh ir well, and cur away the 
* head and the tail, and take ſweet herbs, Nurmegs, 
per, and ſalr, and ſtrew it up the midſt c 
the rag Hl and rowl it up into & rol, and bind it. ups : 
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Eajabenboil i it in water wa falr, ; md- 
| White-Wine, aud Bay leaves 3 and'wt 

tled render, take irup intoa pan-antf pur the 4iquar/ 4 
- it was boiled in into it,and fo let it fundrobe 0085 © 
; "and eat it with Vinegar. "I" 


: 
* - *. 
L 


To Sonce a Pig. 


| Takea ſucking Pig, and ſalt and draw him, cut 3 
þ + him down the ohin and the breaſt,” into two' ſides, } 

and rake out the þenes, and la the. tides in Waree. 
| wo. or-rhree hours, then waſh rhtn well Nr 3 and 
brake a few ſweet herbs, and mince them fine, and. 


Eftrow on the infide of the ſides, and ſome blades6f-* 7} 


s 'Mace, and a handful of ſalr, rhen row! off cxch ol = | 
bof the Pig like @ Choller of Brawn, and bind. oh ; Þ. 

q 7 Zich packthred,, and boil them with fair watery? 
E zliccle Vinegar till they, be render, chef rake rþ 


| off the fire, and ler them lye in the liquor till: che F I 


be almoſt cold, -then take: -thenrup and pur 70; z 
E ſouſing-drink made of Co Vinegar, and We, 4 
F ter and falr. | 


Ti make the beſt fr of minced Pyes. 


A minced Pye of Marton or Beef, the meat! muff APr F 


d as the yeal, and Jlropether Coſtly 3 ;"as ly > 


by cwry put Raiſins in this meat; whichovill' es i 
p'erY well cold or hor. "£8 


nn Þ A Potato To 
Fan. wa = 
ul lex 4 be. cold; ; T5 hed Souls FO her: 


en N Cinamon, Nutmegs, Pepper a lictle ; ler 4 © & 
pieces of your Potarges be cut indifferent, and-fill = 


ſpy your py, and then pur che: marrow -of two.or | 
As 97@hiem, = (ime Dares cur in DE, 


-  Sccle Mace "ſome Batntice or Gans. or Leni 
| -. R006, .and ſome. Citron | Suckers, then pur in hall 
or ic with the liquor you make for'a Chicken bo 
| : A Hartichobe Pye. FEY L 
Take Hartichokes, and cur away the green leaves! 
| from the botcom , ill che bones look white 3 rhenj 
[ : be yl'the borron;s as much as if they were to þe 
L  £8cen » rake out the core and ſeaſon che. bortoms, 
&  Deing cut Fore op parts as you did he Porarocy 
- 0g pur all things inco that pye » and bake.it anc 
|  Jiquor 1 ir as the ocher, 
5 A Shirret Pye. | 
"we E Bo oyl your Skerrets and pee] them, and-curt- them | 
alt Of 201 pdiffcrencly then ſcaſon them, and pur atly 


ps £9 them as-to the other pye 3 and cloſe} it; 
"a » bo it, and Hguor 3 ir likewile, and ſerveiit hor, [4 


B "Take three pints of Oy "lg and parboil chem a'1 
 hirtle, and when. chey are cold, (ca{on them with; 
; tn emeg:, pepper. and ſalt, and pur them into your! 
| EF --Py6z. and Tome Marrow , Dates, Mace , Barber-: 
Iſt es; Lenimons and burtee 3 then cbſe ir and bake) 
BY ;and liquor it with Verjuyce, Eater and Sugars ' 
* ard.fervE it. | 3 
C- An Eel Pye. 
l”- Fans, res os bot 
© Burter and Sapat, ot, 
EPs - For. to boil Rabits, - 
© You niuſt boil chem in water Hd: (alt; and. 


fo ſerve it, 
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[ome # froog broth, ale, a little Whice-Wine, « g L 
ju ach' of -fveer herbs, forme” Onions ficed if you | 3 
ove them, a quarter of 4 pound of $amfrage, a good. 
tandful of Parfly ; boil theſe together, rhen put in' 
fee Vinegar, and a good piece of fiveer hitter, 
and [ec ic ju boyl up,and ſo ferverhemy being diſh'd, | 


To ftew Oyfters. 


| Take 2 porrle of Oyſters, and-ſave the lic wr r of. ; 
them, then waſh the Oyſters clean from the grave -'N 3 
ind "thells, put them then into a Pipkin, and | 'þ8 be "S 
elr own liquor to them again, and a little Views © 
par, a little large Mace, Onions whole being peels 
Fich 2 bunch of ſweer herbs, and a Jittle grotys 
pepy _ let rheſe boyl rogether till the orfera , 
ready, then put away the Jiquor- from chem, 4 LE 
tak © one. ound of fweer butter, ſhake it withs by 
Orfters rill . the butter 'be melred, and the"! buyrers® "1 
iy WEbe thick ;. ſo: ſerve them :on 4ippers, and gar: +; 
h them, bur rake away the Onions. 7 IY 


4 Sauce which will ſerve for Cocks, or Pars tridzes, or.” 
Pheſk int or Ducks, BEN 


Take ewo. or three Onions and” peel hacks into; + 
ſome water, pur gratedbread,: pepper and ſalr 1 ito. 
4 Foy! theſe rtogerher@precty while, till it be-. 7 

$ to be pretty thick 3 rhen rakE away the Ohio, | b. 

d-pur to it a piece of ſweet butrer,and ſome Leme ,'_ ; 
hons cur ſmall, and ſo. pur: into the: difh, but letit 
or pe boil after the butter or lemmon. 


Fr :To make White broth. 15 5; E=p Vis 4 


Take your. viokin with: ſore broth of the C apon 
LHen, then pur in a_ pint: of .White-Wire, . 

fa pidr;o of Sack, and rhe marrow taken-vur bf - 
i ec or ſour bones, 8 whole as Jou can, then put” 
b | I 


| Snfore choke + Aaleing pans fliced: Name h 
' . Jarge Mace, . fone Dares cur+in hals,:three,or-f _ 
; - Pippi and, quarcered ; boyl all. cheſe' rage E 
-ther ill your: Marrow be very well boiled'z: 
| ſreeren ic very well with ſugar; .then rake: he 
E... $ of ren or twelve Eggs, and beat them ye 
F -wvell, and drain them with a little Verjuyce. bo 
; "when. your Pipkin hath ſtaid off the fire a pretty: 
E whiley pur your egps in, but. ſtir-1r-well for fear of, 
b- + | wrdling ; z then ſerve ir with your Capon &r. We | 


: - Wi] 4} _ 7-4 Dares or: Pe en'rthe top,” 


To RY a Flarentin of Hae, 


Take a gpod quantity of Spinage, ſcald ir, * nil 
por fine with the back of-a knife; »th cry 
= make ' ſome. card with: milk: and.eggs, -and'pur U& 
&; Oo We Setnage, and” mince 1& well rogerher ;'rl 
Nr BRED the yolks of -rhree or four 'Eggs, with'a' en 
-2tle, {weet butter melted ; rhen ſeaſon it with Cinas 
. Mon, Nurmeg and 'Sugar, and Roſe-warer, and mi% 
them well rogether, then = it inco the puff paſts 
| andbake' it, 


% = i 206, | by $- T ; moe Cock, Ale. 

"Take nine Gallons of Ale, and let it work; 3 | 
whe. it has done working, have in readineſs : 
- - pound-of Raifins of the Sun ſtoned. and bruiſed it 

Morter, two Nutmegs; \.and as much mace bruiſcd ah 
. Bc take :wo Cocks, flea them, and rake out t 
' FR: *then hold theain a-por of boiling water juf 
{  _roplump them, then break their bones, and bruit 
- then? im. a Merter;/ fo'pur..them in'a;Velle! ro you 
#4 le (beſure you purin ft che Blade fruit ; and ſpic| 6 
#©'ſtop! them cloſe : ler ir ſtand a Forrnight, a 


» 4 
I TW 
fy 


ha Mhiey - Fou bottle. it, ; For into every E Bortle' twol 
3% | | .L 


er-Root,- with lump of wear, fopi it -cldſſe- 
ar ” ſtand a Fortnight' or x Uh weeks, then drink 
"Ie; is very: plcaſan and good againſt a Cole 


NN; 


To make ſmal whie Mead. 


| - Take twelve Gallons of Spring "Water, ewelye 
; bes of good Honey, the . white of rwelve Eggs, 4 
{firſt put in. your Kervle your Eggs and Honey, # 
and mix them well rogerher, then pur in' Jour” 
water, and ſtir: jc well rogether,, make a_goe d + 
Fire, and boyl it will all 'the' Scurr is. offy{bug® 
pur, in ſome ſpice, two gr three nuemegs, hs 4 
march mace, ſore 'Cloves ati Ginger, all Wer Þ% 
"Way and ryed up in a_rag;-ſo boil ir-rilfgetd 
"comes to ren Gallons, and $kim ir wirh-a <Kimm cr? 
tle En, then ſet tr a cooling, and purt-3t.1n Jour. Ve fas 
oy [-bemg well fcalded, they fer" It 2 LOH, mo. glitter 
[Yar ad ay 4 eelefite hier you ; Ea, . 
b Fr your bang jole*to make”? "i vhehr ir hits 
'H then bottle it, we ar in ever ny _ 'S"; 
E Baifins waſhed and. dryed well, with a © ap. 
of Loaf Sugar, | ſtop. thi em cloſes”. LA's Any 
fg three weeks or a. month before, you rink.it.; "1 
/ 1 P, a quarter of, ayer; it 2 fine 
[drink 3 you'tmay pur iff-ſoine. herbs if 'F 
| Tr wil keep while Chriſtmas in Sand good, ” 


. To make red Curran Gooſeberry Wine... 


| Take a Gallon of River or Spring pred: 
bien no pound of ordinary Sup FP, 
ſen, then take it off anll fer by rill t Ia bv 
» en. take. fix quarts. of Curratis. or*: G Doſe Kg ies: s: "2 
bo wh hen - 'they be thraughly rr onalh hem 
j© pound of ſugar with your hand % | 
Poy Pr: ” » ir water on your Curransgler them n 
Fee. ys rogether , Coke firain th 
Ati 
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LN ds JNTY "i * 
rrainer ver) ed, þ hen ut it inco an earthen 

© Oren  Follet-be at: the borroni.to draw in 
& a0 then pur.in oo. ” oonk fuls of Ale Yeaſt, and a! 
'* litzle fine flower tyed- up 'in, a fine rag, and pur in 
. Your Bung-hole to make it work, when ir has done) 
Þ = Drany fiod it. cloſe, and draw i it off at a Forts 
. ng if hor weather : if cool weather, a Month } 
b- Fug ic out in Batcies, and pur a lump of double 
. Tefin ned ſugar in every Borgſe. - ; 
Doferve, do not ſtop "© cloſe at the firſt votlings 


To make Coflip Wine. 


rake fix Gallons of fair waver to one peck, of! 
+-+-yÞ owllips, infuſe chem gently, andÞ 
6h Lit boyl three or fopr hours, pur. into every. Gals 
E kW rwo pound of ſugar, or more, before. jt boyh 
{work up with Yeaſt, as you do Ale, chen- Tunn Fg? 
vin 2 Hhnlec, d jo 35 or four days boutle ic up-:3 
e FUL | oy Wet. Wine. . - Da} 


\ 9 L 


=y 


To indy Raghiry Wine. OY 


Tiks two Gallons of Rasbury Wine, three cuares 
i Fc Rasburies; two pound of Sugar, pur chem roge| 
y: I ther. ina por cloſe ſtop, ler them ſtand three days, 
4 then Qtain, che Rachucies very har ads Bottle it up 
®.- flop 3t "cloſe, let ir land. ; 


To make Gelly-F lower ne, 


v5 > log Waterco. every Gallon: two 

ugar, boyt LITE - water with your £0. 

14 "Keepin ring your ſugar be melted, when! 
: "OP C "4 Foe ic (0. Jong as ir wJll riſe, then rake ; is | 
{KB "Ul d ct ir a cooling in..an-carchen Scand, weep it is! 
|: ec vl as Jeu (er Reer 2 working, take four or fire 
© *  ſpoonfuls? ? 


_ 


iJ 
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ſpoonf - of _ "beſt Ale Ye! _ wht Fe 
Ky ork; - rake a peck of Canons peg. droits 
'themi i in 2 "Morrer a licrle, rhen pat chem in 4 they: + 
muſt fend ni --or ren days,” if it be_cool weather 4 5. 
jf-it -be. hot, four or five days, ſtirring) *chem dow: W E 
every day, yn draw them our inta Eottles; PLAY 
{LINg. 3n 4 ſpoonful. of. Claret, or TWO ſpoanfuls 1 m. 

| every Boctle 3 you muſt nor ſtop your Bottles: ro0-- 
cloſe at 6 for two or three days-time : jt. will be 4 
veady. in Fortnight. or. three. Weeks, oe. 


ther 


Rasbury Wine, 


"PIP Gallon of Warer, two quarts of Rong | 
fer rhe Warer and the Honey over che Fire to boy, s 
and (kim ir clean, then ſtrain it inro an earchegj-# 
pan, pour. this while it is hot on a Gallon of. | Jas 
b | ur tes, cover it cloſe, ler irftand three &rys;. 6 
Tibp-it once a day, bur fiot ſo as te break re: 2 3 b. 
Fes; lerthe liquor runchrowgh in a Canvis Bag. or” 
Feraiver, let it ftand while it ſertles, t kar in; 
to Glaſs Borctes 3 tye it:up very cloſe, keep ir. coil -:- 
Fjt | be cool, and when you drink, pur-in alictle:. : 
Hard ſugar, and a ſprig of Ro PR like.; I - 


To maſſes Court Sic E Poſſe rcolle 


| ike a quart of the beſt: Cream you vawyct, oyF” 
Lic wieh one nutineg cut into quarters, then rake® | 
inc of Sack, a quarcer of a pipt of Ale, near [ alf a. 
ound of Sugar 11 your Baſon, ſer it aver aC 
th Fof Coles to heat 3. when Your « Cycam. is be 
ta ke/ir off rhe. fire to cool, rake 
dr hen your Cream 15 pretty cool, and your Sack Hog. F 
po ar 1t very” high , ſhy” 16-once round, pra - 7 
Wo, let ir ſtand over Cales” for half an hour, ic..” ; 
1 Wins Cuſtard zo. the berrom. 3 


- » : 
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'H make . a very good Sack Poſer my own Experience, ; 


- Take nineteen Eggs, a pint-af Sacks half a pound. 
| of Sa beat: your eggs very well, grate in two lit-'/ 
tle Nutmegs, and ſer them over- the fire with 
\ Your Sack and Sugar, ſtir. them about a quarter of | 
at hour one way, have a tare ir doth not harden to: 
+. the bottom of the. Baſ6n, rhen put,in a quart of 
\ Milk that is boiled, gi/e the Milk a ſtir or two be- | { 
# fore you pur it in, ad then pour ir @ good hegghe :; 

all over the Baſon ; rhen give the Poſler a ſtir or? 
* wo the wrong way, then cover it, and ler it ſtand 4 
© {Quarter of an hour, 


hey _ ro 


_Anether Sack Poſſet, 9 | 


2 Take twelve Eegs, a pint of Sack, and as much} 
* ſugar” as. will-ſwecten it, and .beat them well toge- 3 
l 3, andſſer them over a Chafindiſh of Coles, con- ] 


b SG flirring till they be hor, bur Jet ic not cur» I 
.- ale, then take a quart of Cream Þojling hor, there, 
Lis ſpice boiled in it till it taſte 3 when the $ 


s ond Sack, = hot you cannot endure your fin-4 


34 | it, theft tir ſtand, and pour the hor Cream 
n,. lex one fiir the Eggs and Sack.while F 
F you > Cream, then'cover ir clofe, and ler it | 
| eps r ON 2 Chafindiſh of coles three. hours, but. do. 
# .--Apr ter] It boyl, - - 
W: *- 3. To make. Cheeſe-C akes. i 
= Take ſeven Eggs, bear them well with a ſmall 
if "Glaſs of Sack, and #ſpoonful of Roſe-watcr, a Nuts! 
I - meg; and: a little Cloves, and Cit,amon,. a quarter} 
j = by 2 pound of white Sugar, mix. all theſe with a'; | 
[] -piht,-or ſomething better,- of Cream 3; ſer ir:over} 
rs fire till it is turn'd like unto butrer'd Eggs, con-J 
i antly ſtirring chem : Ler ir boyl, and Fcep It from! 
by | wheying, then have a quarter of a pound of Cur-1 
. = | raps. 
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E mole a Poſer anita Milk 


Take half a ping of Sack, 2s much White-wine by 
- anda pint of Ale; then take rwelve cops," Se cn: > 
; Ull; bear them 2 greax while with CirgtiviC a! | by” 
wy ſer *on ahe-fie of che Wine and the' eg 


| when it 18 *Bolled, 'put in rhe Eggs, and” kegpFIE 6; 
| flirting cill it b#thick, then put it into the Baton, 


M Lady s Poſſet. | 
'Fake- a pint 'of * White-Wine , 4 quaneer-# fa 
| wnces of Sugar, the juyce of a Lemmon, -a rip- +5 
of Roſemary, a 'Pihe of Cream, juſt warm, | pur Th . 
" as. high: as you can Tunnel, or'-out of: po OgNs 5: F, 
_ Porholl your Gream You may- keepir a day: "or 


FT ( make Almond Puddingrs | TFpoe. be 


Tie half a pound of Almonds, Dea a: "a 
| Gan yery-(mall,' and: iniche p."pur ft 10 | 
| Roſe-warer,then take a pouni-md half: eB 
- finely ſhred, wich 'one.-pound of ſugar, Arty ren» 0s, : 4 
; Sith: half the whites; fokr Nurmegs grated, half" 
| pint of Roſe-water, -and. a little Sack, beat Wine i; 
| together, then take three penny white Loaves, add. E, 
| Libs and ſift them through a Sive, pur: in one anc. 
0 good C Cream, mingle all thefe rogerher, thi en fit! 
"your Gur and boil: them, rhen'plit then ina&ff Mt 
- the borrom of your Kertle rhe wrong fide 08 s 
| keep'them from bruiſing with conſtant ſtirring. Mi b . 


"27 
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E To make. Oatmeal Puddin ing, 


*_., us ? 


Tie rio Porringers RA of mea}; aig ir; 4 
5 


& "S F, 


wg Hog, EIT hen | It 1s cold, 

and rate it, and.ſo. five ic chrough a d:dIfieg ) | 

bo wk h as a paund. of it, rake ten. eggs wich | 
hies, _— a pound and.a;half af Beef. ſues j 


Ine 3 take fou Ing d,. three. qui 
e 75 Wy, a pound of ſugar, and- half a pint of Ro ole- 
warer, with ſalt, FA an rogerher, then cake .twa 


FSoaves of whitebread graced and fifred, one pound 
$7 Currans , one pint. of good Cream, fill. your 


To. make a Sheehs-Headl Pudling 


Soap Kead-render, c op.At ſmall with, 2s 
-a$-mcat if a great head, rwo penny 
| i 4 (yes. grated,two nurmegs, the. yolks of eight eggs 
nel. koh es mingled with it, eyelve ſpoonfuls of 3 
m.zhrec dee gate of _a-pound of Cram as } 
; 2086 lga..2s will fweeren 18, put.ina. little  falr, yy |} 
> FE pn the chin end of the Kid,and putir in.a.ſmall, 
f a beh, ler it boyl | two, hours,. make:ſauce of ' Burter;, 
eand. Sack you.may make half rhe quantity, 
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H make a Florentine, 


boil a piece of a Leg of Veal, mince it- witli q 
lnct.and marrow, rwo or three. Apples and ba | 
FYArd £06, when. As 2 »Þ n { In. ome. Gurrans,, 3 


E-Warer , 2. little Roma, jyce 3. when it comes out. 
| Reg "Ib ad 7 ny burter, Verjuycs and.ſu- 


Th make « Florentine Sweetbread. 


RF”. cboy! four Sweetbreads-and Kidne 

"8 mince them very: ſmall, ſcafon'them Sch } 
{ half ſo much Cinamon beaten Lager Jad oy: 
[- fine ſugar ro. ſweerenit, and pri 

- Blaſs of Sack; three: Marrow t 

1 a-quarter of a-  of* Almonds, four'+'s 

Y of owners | pint of Cream, f our Eggs,” 
Th them well rogether, and make 1 it in puff pa 


| 7 0 make White Breth of Capons, Pallets and ctitt 
: | 


' Take a pint of Sith, a pint of White- Winea'pi ind 
| of Strong Broth, ſix blades.of Mace, half an ougee 


of Cinamon broken, rwo Nutmegs, ſome Dares, two: d.; 


D Marrow bones ; ; IWeetzn It to-yourta 
j ! Epgs Vaggak: and then thicken 1 It? 


Tomak? Fritters; 


Fake a pint of: Sack, make a Poſer - wit 
then: zake rhe-curd of the Poſler, pur it i 
| purto it eight eggs, ſeaſon ir with a lxcle N mege. 
; and-Cinamon; pur in ſome flower and Crean, by Rl Fed 
þ all rogether yery welhand fry rhem as you do other-1/ 
| Fritrers, . It may be chick or thir for Pancakes. 
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ve gar, = alt a p £ 

Warer, wich ſale, ng all. rogerher, then rake two 
daves of whitebread graced and fifted, one pound 
: Currans , one pint. of good Cream, fl. your 


To.make « Sheeps-Heall. Pudding. 


os 


een re hn 


CO LOOT 


jeeps head- oÞ.ir ſinall with, as 
A$..mcar 5 if a great head, two petihy 


W,owo marmegs, che," yolks of cight eggs 
ies mingled with it, toeive ſpoonfuls of 
Curran, with: 4 
it. ina. lixtle ſalt, 
d putir in inal 
it boyl two. hours,. mak fauce of Butter, 
"gas $ack you.may make half thc quamity, 


To make a Fherentine, 


A of a of veal, mince it witli 
Jr * hree Apples and bas. 
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Ty rukg 4 F litentine Sweetbread. 


” Parboy! fottt Sweethreads and Kidwieys of Vu , 
L rjtice them very ſis!l, ſeifors chent with K s | 
# Half {© much Cinamon deateri together tad as mike F 
fine ſugar ro. ſweeteſt its ad { grated ye ny 1 out, by 
glaſs of Sack} three Mili 000 Pnges,. 


Tiger of a- of: Alt 
of Roſe-water;4 pitit of Crean, 
gle thei well together, and m 


& To mak White Broth of Capons, Pallets and Chih jaga 


Take a pitit of $4tk, a pint of White-Wine,d pil 4 
of Strong Broth, fix blades. of Mace, half ay ow a of 
bf Cinamon "—" two Nutmegs, ſome Dares, : en 
Matyew bones ; (Weeteh jt to-your-tafle ; tale fails 
Epgs Vaggats and then thicken itz x; 


To may Fritters; 


Take a pint of Sack, make a Pofſer: wah 
theh-eake the-curd of the oſler, pur ir 
- put'to it eight eggs, ſeaſon it wich a leele 1 
, afid Cinnamon; put in ſome flower and Cream, be 
+ all rogether yery well,and fry them as you do other... 
| Fritters, . Ir may be thick or thin: for dr = 3 
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Preſh' Cheeſe and Cream. 
| Tike 2 quarr of Cream; a ic on i thor eh 


wa [on 


*p wh nh 9 vi may £0 Eon k ic; 
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ed it, turn the curd in your diſh like.z 

and fift ſugar .on- itzvand pour 1 pint of 

retned Cream on it- you may ys Rick with 
_ d ſuer,  Curratis, 'or Reſpaſles, - 


© 4 
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Tomake Marrow Pater. 
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5 1aKe. Your” paſte like Puff: -pa ſte, the Marrow. 

tow-bone, and a Find ig 'of -Currans, a-- 

L of; gra -d* f bread, two. ſpoonfuls of Roſe. 

ſpoon uls of Sack, a little falr and Nur- 
> 4. \march of. ſupar 


if you think fit ;.. 
e tryed; 12 butrer the top put down, 


To tnake Tarts i Im Pattipans... 


uo + 


und of Flower, three: qfireers of a 
nd four E 


12221 E885, leaving -out the Long 
teen, large Pippins, 


% . 
4 +3 


EN. 1 one pound of ſugar, cut- 
Pippins.. ous. cutti 


Ing. our the cores, waſh: 
acy are 1n the pans with 


tap” of the lids Put ſome. rd. 
peel :-they muſt be 


7 


_ 


Th make Puff: Paſte Tarts Aunt Phillips. Way. 


| Take one pound and a half;, or two Pound of: 
WC he. hir of four c g8, and mixt with. cold; PE 
take one. pound of _ 

\ then dab ic vithr your. 
jr in. ay o donhile y 


SELL. MES 
: nt ” - 
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make then ho low in ey. made 
like the holla of 2 Plate, filk-rh1 

meats, wich . paſte rou: and. ow: 
Diamonds, ſo-bake them e's the : Over you nf 
'warch them) mm Loaf Supar 


An excelent way to make . a green mf 22 FS £4 "] 


"Take ewenty eight epps," and-e1 he” 
| beat: youreggs very well, then ns em'inTpir 
- and a half of Cream, ' ene grated Nit rtheg, three: 
ples Biskets grated, 'Spinage, and a lit te ce Tanfie a 
much as you ſhall thipk fit ro maker Jo! ok a cn pr 
as Graſs, butter Your diſh orrrn nary well; 
what thickneſs:Yout pleaſe; iplace it in your 01 S 
which muſt not.be too hot, and watch 1 Its ang 
little to bake':1n a Forney to cat Ouſyto 8 
. |. round your Taftifie, turn your Tanſte upon a 
P as ſoon as it comes our of your Oven, ſqueeze i 
| \. Oranges, ahd' rIgE ſome ſugar on It. 
I\ 


Te male a Hafty:Pudding. 


Tek” /pint” of Creart, and' ſet ir. ovet the 
with 4 Via e of Mace, when it- boyls, put in Ly: whe eg - 
- ful of flower, but'nor ro-let ir knob, rhent# ke the; 
Be: of three eggs, andbear them wh Cc 
_ ſo ftir them, and let them. boyl eill. you. DE 

© 


L | the -butter round the "edges of rhe Killer, pe ok” 2 
| itico the diſh, ſor it over TN and cover 5, ae 
q | mt keep 1 it Kirring in the vkiller. 


' To make Sanſages my Coiigen Corringhan' $ war = 
it gupnit of lean Pork, and rake W- f 


ky Ny 


| awhile in che nitar,, hen/pLtin a little 
and-Tyme;-and-.Mokgpper and (ate | 


ll 3 if you - row! them fors 
Folks of two- or three Epgs; 
med bread crun$; but if you keep 
>*thrce eggs, do nor pur in the eggs, 
ie ſooner , this ſortimpſt 
d, for-if you boy! chem; -they 
eauſe-rhey have no «kins. 
: you capner have a betrer Receipt-if you 


” 
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To-make 4 _ Tanſie.” 


3--beat YOur: 
Tag: very. well, pur in a pint- of: Milk, ſweeten' i 
| Era or; be. -xafte, .grecn.jr a5 green as graſs with-a lit- | 


le-Tar be _ great deal of Spinage, ſtir it ina; 
He the fire whilſt it comes chick; - you may : 
are, and ſhape ir with; your 
r: plate on it, and ſer-it 4 the t- | 
of. coles,' or you.may fry irix 
betcer.: varibus butter and ſaga 


Td niake an ane Tanſe. 


ay 


ren Pippins,- t þ 
with a bit of butt r, (weetena | int 
| 'd grated Nt tt 4 
rhe whites:3 when Jour? 
_on the gr 


-xwo. or three -Oran 
well. together, and very; 
diſb/in puff-paſte, ſo bake: i; your 'Q 
a very {ingll.-. 
To ma ke a Pm Cake | my-Lady IJ 


-P \ 


* » - 


. Take ſeven pound of flower 
ighe pound of Currans. vel} 
and a pound:of Almonds blancht,"g1 
ded. ſmall ng En, then take 


mbergr * all roger 
aquarter of an-hour'ro-: | 
op very well, and ler ir ſtan 
hen draw it to the mour 

vater,. good" loaf ſugary” and. th 
: well beaten ropether,<ice-i it thit 
-quarter of atrhour-; your'1 
hor.at firft ; you. muſt.pur jn. 
Ein.che Icing, _ 


Wis 


f tharre FOR # thfien, Dog in your LR pos fine 
tro your ie: ſet it over the Fire ehickenz "Ik 
. hot. or. cold, | 


To make S yllibubs. - ; 


ce a Pint of White-Wine, a pint. of chivk! 
put thei it rogerher, and ſweerew-it,'- and} 
, (prep of - Roſemary, _ a \prig 'of - Balm), ': 
mon peel, take"a-clearrod and whTSk i ut, 
s take'it off with'a ſpoon and+lay It 
| yilibubs you may-eolour ſome'wirh! 
Japeepilliflowers, make" fome with 
a nf -Scurchenel,* ; | 


'To tmhabe a Cream Syllibub,. 


. 
- 


quart of rhick Cream, put in it: a quarter? 
f Sack, ſweeren it with Loaf Sugar, pul y 
Pa Lemmon: par it in-a pircher and: 
eillir -grows thick; rake off the copy 
our-Glafles, ſo. churni' 6n, and w_—y 
oo at jr will” yield. no more, then pour-the Dr 
W ſer 3.you muſt nor ler ir come.to butter, bur rakt 
f when it isdike ro: jelly. | 


Almond Butter. 


bs * Fre. pe ) 87 FeO! P.. | 


| Atained- into. the Ovearts, tes a qua af. a-pound: 
| of blanchr Almonds, bear them ve e with Roſes. | J 
water in a ſtone. Morter, then. pur half a pint of new | 
| milk-ro your. Almonds, and-mingle chem any the - 
” gether, and firain it as. hard- as, you. cet. into; yole. - 
- eggs and cream,. and pur it into:a broad Bell-1 me trle- 
, Skiller;or ſilver Baſon, and ſer it on a clear fire; and. 5 
” keep ir conſtantly, ſtirring all one.way, and v.-< 
* boyl cill you ſee.ir curdle, then pour it into a _- | 
| vas ſtrainer, and whay between to, tilLit come to. 
| a round lump, then tye it and-hang ir ' fip-till it by's | 
; cold, then pfit it into a difh with a gang ry F 
; very fine, putting ſugar, Roſe-water 25 you like , 10. < 
- ſerve it up with Violets in their time, and earnift 
# ir with Borrage : the ſugar muſt be very fine, : 


To keep Grapes for your uſe al te Winter. ; 


I - Gather them inadry day when they are ripe.tang 3 
+ them upon ſtrings to bow when you: aſe them:to 


_— on ſame and fcald them they: will plump 4 


To To pickle Samphire, 


Ws * ; 
B | Take tw6' quarts of Waterto 4 Gallon of ig 
þ gar, two great handtuls of ſalt, pick your 'S % 
and and put ir-4nro-2 pot;and the ligne IF to S 
Ci and paſte i it cloſe that naſtrengrh may Ws a ws. 
p abd {cr ir;over Embers nor very hor; ſo-let it, (aki _- 
£ wo days and two. nights, and beſure at - dork? 
| doil, then rake js off, and open it, and let it 
F.U]L it be cold, pur itinro anorher por with- af a 
| liquor. wo "I : 
© Fd; :; To Pickle Maſcheroons, _ x 4 


bs Take IF TREE RY the leaſt thar. can b atirg Ky 
# ky char look reddiſtware the right. Mil mg 
hon, pare them- very fine al over with a Penkiliiee 


= 
3 & A + 
i] > 


” throw: thi. imo fair. water, "thy * then-- 

: well. our of the warer, and pur: them in- 

84 a killer of fair water, and boyl'them' up, and 
* Wn chem; havifig put in a lirtle Allome :- half a 
- Gazen Wallin's. will: boyl rhem-afrer chey be skim- 
; med; .then- rake rhem off rhe firc,. and draim them 
; ' from the'water, and ſpread: them in a c'ean-cioth. 
; ona drefſer,and ftrow ſome pepper and ſalr 01 rhen! 
E Jem: and ler:then lye rill hey he cool : take fo 


eh Wine .Vinegar-as will cover x} em, a 1d fo 2! 

flon.of Maſcheroons, 'a quarter of .an ounce of 
8 Elo es and: Mace who'e, put them in a*P»t or Glaſs, 
;* _— —_ clofe that-no'air ger in. 


« 


T6 Butter Muſcheroons. 


Fa «your hn" ons, pare and boil them with 
| ie whole Gloves and Mace, then- drain them df 

@ bear th eburts. with a lirze Anchovy very thick, 
= amovgſt.rhein one Shaller.; Hppets inthe bor- 

Maſcheroons grow io'che Field y 


Boſt dunged. | ho 


the + Faſugs, an excellent w 
Windtor. 


und of Beek; Morton, Pork or: 
oof: beet {yer, ſhred the fine ſeve 
8 handful of ſage_wip'd cls nor:"\ 
e them very-fine, ſeaſoned wirh- pephan'i 
. CLOves mNS. mace,. mingle-rheſe all- "op 
0-or three cegs, make it up in a Por, 
r. your "uſe, _ 
"with a bit of butter, they will keeps 


Hoa: ''Y i = 


"Can. Fiid o _ a the $i the. balls, 4 and. 2 de 
Lemmon peel, ſome Onions or Shallots ſhred fine ' |-7 
-and- mixed a nongſt ir, ſo cloſe your' Pye with a _ - 14 
| good head of ſweer butter, an bake je one hor, E; # 
+ when it is baked, cut open the lid, pur in.alirde'_ | 4 
white, and run it round by your lid in pieces te-lye: --- 
| on the edges of your pye, and brim of your: dill. 


An Excellent way to pichle Copcunbers, :; 


J Make brine of .warer and ſalt, . and yt NE. one! © 2 
3 cumbers 1 1n it twenty four hours, oY nr 
| all our, ad wipe them-one by ong.cill rheyhedng, 
TH nt for. the Þ ey, aGallon.of Whingy os __ £ og ; FIDOwr 
| Bar,; and-a Gallon of Beer! Vinegar, .a piece. of Ron 
t Allom, ſer it over the fire in a Cop r Ke 

f begin ro-boyl, . put them inapor. with F 

F- ice as you pleaſe, then Pour K your Liquor-Petnng _. *| 
He not vt off from the fire ong rhem, ſtop chem up clo P Ms: ; 0 
(f fe me heavy thing- pet IS, it not of 7 mu | 2 
> be-quite cold; his will be, green, and keep. allrhe 
{ Year firm and good ; be ſure.co-uſeragghd Co 
] IEF, the ſmocth ones will- nor keep. 


- Ar9tzer way to pickle Comcumbers. 


I »;Take Your ragged Goweumbers, rub hem clean 
ith 1a courle cloth, lay them 1n.your por with we if OE 
,nel-and An p order, , and ſome. ſpice Fr OM 
I Nu RO lace » G1 whole Pepper; LN . for th the : if 
3 Bi 8 Ke, Nai Wipe, ball Beer Vinegar, and ſon mugen: © 
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| - To make Blach, Puddings, Mrs, Hall's way 


L Take” half a peck of Grits cur; ſteep them in 
-- blood two days, the third day mix them, ſqueeze © 
- them as:dry as you can with your - hand in a cloth, | 
take Winter Savory, Tyme, ſweet Margerum, of | 
p-ach a like quantity, a little Fennil, alittle Cam- 
; Womite, a ſprig of Roſemary, two or three Onions, . 
 Wgeand” Penny-royal, of each a geod handfal, as: 
- much: of -all the Herbs, ſhred: them very mall, a 
Juarrer of an- oufice of Cloves,-# little beaten Pep: ; 
= Per, a little Ginger, four or five Eggs, three of the 
| ZLtEs, 2 pint of good Cream pretty hot, a pint of. 
—Miatd far of rhe Leaf, a handful of orated bread, 
2 DST HO Ron ns paſs. > tons 
MIN at theſe together with ſome ſalc, put rhem'in-. 
t ©20pcs, bhr not roo-full ; the ſmall ropes one hour: 
a&-0-Halfy the' great ones two hours 3 prick:eyery! 
I ite! through - with a iff pin to ler'our) 
\ W:-M:they be Whole Grits , boyl a-quart-or-more; 
; FSetter-tan now milk til} rhey be render a quar»! 
"#0841 hour; no more Milk than *will jaſt cone 
©: $i ELK] IS | p wh 
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. Take tetepgs, with only fix of the! whites, beat! 
| Went yery-well, and near a quart of thick Creamy 
 apou two or.three ſpoonfuls ef grated bread,-ant 
= ale Nutmeg, ſweeten- it to your taſte, and-a$ 


£ + 
- "Be 
E REP 
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CEN green” Wheat"as will make it green enough} 
{Mingle them. all rogerher, pur it into a skillet, _{ﬆ 
- 369ver 1-<tear fire; ſtir irabour ll the time rill/you? 
eee -1t thick.” Bu ger your plate, ſer 1t over a Ch& 


Endiſh of coles, 'and pour-the Tanke @n'ir, atidſe 
Ter it ſtand 'rf1l- it be ftift enough ro turn, and rurif 
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To make a Papiſt Pudding. 


Take a quart of Milk, a quarter. of a: Le. 
*Rice, and a Jittle ſpice, ha 


pe” all well rogerher, burrer your Diſh: { bake 
"Its 
To make— 


CS 


:. Make: your. Pye: four corners, like. a Piocan py6, 
: By ir afcer the Tanſie way, -only -more: gray 

| "bread, :fome Marrow, Dates, 3; god Sweermeatss and 

| Surrans, a little Sack-and Roſe-water if you pleaſe, _ 


- jt muſt be made like ro a- pudding with. ſuer ſhred _ 


| finall, a good deal, and ſo martow ftuck on." the 


| -TOP 3 it 1s to he made in the Spring, and gotten ; 


ot 
' Tv make f ried bd;Pd-Meats of & Leg of Mattor. | 


1 "7 _Cur- all the fleſh, and keep the kin: and. bone 
; | Whole, cur the Fleſh intro pieces, and; parb Jil it 
| £hien ſhred. ic very ſmall with @ quanriry of: lueto 
* - Marrow, ,2s : you do for Mince Pigs, then ſhred 
| few ſweer Herbs, as *Penny-royal, Tyme,. fin 
El ecrum: Winter Savory, and put ſo mc 


a pound of Currans,. 14 


af 
4 


FA, 
» Decn 


bl 
__” OR I OD FORTIS d' 
A wk &. 6 2 he Yr nel : - => 


! 


"E. - REC. 
n= 0 EW 3h I 
-. > «dds Zan Eo AI 
py BG. ; IIS 
bg” P 7 : £ 


ge Le NN Ry 


| them as -will give a good favour, ſome Nutmeg, 


| Cloves ahd. Mace, a little Ginger, pepper, ſalt, a 
'h tle Roſe-warer, a greater quantity of Varges, A 


| | pos grated bread, and ſugar as firs your'raſte, four 


ks and whites of eggs, 4. good quantity:of-cufy 


} -rAns, and ſtir them well rogerher, with > unds 


+ then faſhion them in Birds,or whar you 
6 | over :with the Whites and. yolks of 


Bent then butter Four diſh, and ſer them's 


EY, Fee 
F # 


| quantiry. of. Verjuyce, and burrer, 'and ſugar, and | 
TS ih a "Knife os the mear from the bottom of , 42 


| - take or boy! ; do the outſide with an Egg 3 Varges,! 
- Butter and Sugar for ſauce, 'atd ſo garniſh che dif: 
fliced Lemmons, Grapes,-Barberry, hard Eggs. 
eas find fippers.4n your Diſh. "0970 

The French way to fiy-a-Pullet-or Capon, | 
+ - Take your Pulfers or Capons, cut them into ſmalls 
| - pieces, "put them into the pan to fry with a good} 
* Pi&te'of -Bufter, fry it till it become*enough, then ? 


|. Take a handful of Onions, near a pinr of Vinegar, as. 
| . mach:more water; ſtew jt rogerher in your Pan, | 
& then beat che yolks of three or four Eggs, and ſtir in * 
E your'paty ſhake ir well rogerher, and ſo ſerve it up. - 

_ To jry Pigeons the French way. 
|. Fake your Pigeons, cut them.1h half, or down the ] 
+ back, and ſo ſpread them ; ſeaſon them with pep-,; 
x perand Mt, fry them with a piece of hutrer, when! 
- ahdoftcnough, pur in ſome vinegar and water, and; 
|  Terit ſtew together a while, then pur in the yolks. 
| ofto or thre Eggs well beaten, and ſhake it coge-! 
: - thier; anda bir of butter, 'afid lo ſerye It. 


=. 


E. :  AFrigeaſie of Chickens and Rabbits, | 


= 4 


- + Take fix Chickens, or young Rabbits, three 


| quar : boyl_ chem rhe'day before you uſe them. 
| char chey may be cold, then bake them, and pul 
# them joynr from joynt, but'do norcur —_ Y 


3 
\ d 
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(weer Margemim, a little. Winter Savory,” half.@ 7 +} 


handful of Onions, ſiripe and thred them very, fa 
then beac the yolks of eight 'or ren eggs, then ſer 


- 


on the Fire ro melc half a pound of butter with 
ſome Whice-wine, then ſtir in your -Eggs and herbs 
in-your . Sauce-pan to your Butter, ſet it.over the 

Mo thicken, pur your Rabbit 1a your difh, pour 


WT 
+ 
- ”# 


your ſauce on them, and ſo ſerve them up; being 
boil'd before ,and cold kepr 1n the gravy, .and they 


er 
, 


Ml 
: 


\ 


Q 


k y of a clear hyown. 


An Oyſter Pye, 


| © | EE 3, x 
| Take a quart of Oyſters, boil them till they be 
Enough, a little will do them, then cake twenty or 
thircy Cheinuts, botl them, peel them, then boil 
eight or ten cgps hard, peel off all the Whites, and 
ur in only the yolks, and ſome marrow, :ſeaſon 
four pye with Salt, Mace and Nutmeg, a little” 
4 Pepper, a few Anchovies cut in) pieces, and - 


ew Barherries; lay butter in the bottom and-zop 


FF ” 


t your. pye, and fhce in a Whole Lemmon ; yo 3 


Je may-be made in a round pay, with putf-p 
pd when the cruſt is enough, tt is Baked. 


hem 1n a ſtof2 Morcer, putting in. ſome Milk anc 
ream. as it necd on the hearing, then take eight. 
£85, ſome wich Whites, and bear in wich the- 
Wrots 3 ſeaſon it with ſalt, Roſe-water and fugar, 
id a. licle Sack, or Ambergreaſc if you have any, 

r lay-lippers, Tobake it a lictle. Rm "RORay 


Pottage of Sheeps Heads, | 


+ Take your Sheeps licad, boyl. ic wich ſome Pul- 


3 ' 'Pullers, chen maſh i It Wl ro piccs, the, cut in for ons 

-Onion and ſweet herbs, ftrong,'all made'in | 

4; =—— it in a Stew-pat),” "ſerting'ir ovefna ſtone; py To 

| tingina'good deal of Gravy'; if you have tio py 

' wy, roaſta piece of lean Beef, and ſave the-Gravy'l 
when . it boyls, have in readineſs a good deal'of 
Spinage ' and Sorrel groſly cur, put 1r into your 
broth, and let ir boyl cill-ir be ready: {cre 1t upiw 
© diſh with breach £7 


& 
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- A Mutten Haſh, 


Take a Loin of Mutton, Tut as "this as you can{ 
'take Onions and all ſorts of (weer herbs ſhred very 
«ſmall with the Onions, firow upon every piece ſez 
þ+ ung ; fry it-1n butter, when 1t is fryed enough 
ur in ſome Claret, White-Wine, with a' goodl 
eof butter, keeping ir ſtirring to one or rwa 
"yolks of Eggs, Its ſerve 1 It up. by 


Veniſon Sauce for og ſorts of wild F owl. 


Take Claret Wine, Onion, 2 little whole Pep 10 
but da licele. 'graced Bread, 4f you have raced s - 


an 
Ms for Venifon, rake Claret, Bread, and ſome 
-Cinamon, and a lirtle Sugar. DE. 

ridges and Turkey, Bread, two Onions boil'd 
at ener, ſ\weet Burrer, a little whole pepper. 


= For Freſh Fiſh, Bo co your water with 'a liceld 
= Fioegar, with Wine if you have it, with an Onion! 
- | "Weet Hetb : for Taos, rake Butter, ' Onions) 
-fome Anchovies, a blade'of, Mace; ſome Wine, L 


' To flew Boyl a Lump of Beef with Pottage. 


Scuff your Beef with ſuet ſhred, and. grated Nat! 


meg, * "Freer cad . litcle whole Tepper, beil tt 
ver 


* ell Oh. fome ke je? 15 pieces of mear , if 
4 hor On D he it; boil, ITS þ herbs, as GTA 
F mw row chemina ws Mgr $0 
| as 6 ales + IR Cut, 


= 
ike Beef and ch thier it wich Onyons, foine 
beef ſuer,virh ſome-ſweex herbs,and grared nurnieg, 
' and a little ſalt, wer it with the Whites of Epgs 3 


| avhen-it is. worked all togerher, work 4 in the yolk of 
-an eg 


# VP 


: To make a Haſh of Chickens and Rabite, 


Take your Chickens and Rabirs,” cur them; and 
ſprinkle them with falr;fry them in warerand wine, 
*White-Wine or Clarer hen fry ed enough;take them 
Ez keep tbem watlWhy* the fire, pour our ſore 
{ | of the liquor, pur in a piMof ſweer burter, ſhfed 
 ſomeParlley and Tyme witha little Winter Savory, 
. bear the yolks of & eggs' in the herbs, into'the eggs 
"2h your Chicken, putrhem/1ntothe pan wher the 
- Hquor boiks 3 you miſt fry it with TDjade of Mace 5 z 
Rub your diſh with a Shallot, | 


*< IF byl -a Leg of Mutton the French may 


L - Take out. all the meat, fave the this whole, and 
leave the: bone whole, mince the fleſh ſmall with 

F ſweet: marrow or beef ſuer, put to ita hittle graced 
. bread, Crean, yolks of Epos; ſome Currans,- tyinced 
Te Urid ſo par 1t into your skin, and/lay itip a 


por, and bake-ir with» Clarer wine, Mace, 
Chee and Salt,” ſohnie water, a. bunch of [Weer 
2” fayour it WRT iquore 


oy 
» 
, "6 
e We: 
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weli with a Rowling-pin 


| Take thin fliees of a 


. . 


= 7 
4 . 


Fe EE. © 
s: five 


e. Egg and herbs, and 
_ again with a little Anch 


» 11quor 3 let there be nobutter, 


To pickle Oyſters. 


- Take four quarts of the large Oyſters new, pick 
not the Blaſs out of them, waſh rhem 1n their own 
Itquor, and ſtrain rhe Jiquor, and put chem in 2 
Pipkin wich cheir owa Mſbor, one pinc of White: 
- Wane, large mace, nillfſmegs, whole pepper, a bunch 
| - of (ſweet herbs, one Onion, ſer them on a clear fire; 
'  - Whenthey are ready ro boyl, pur ina piece of bur: 
ter as big as an Egg, ler them figw leiſurely, as ſoor 
. as they begin: ra boil, rake them off, and ler them 
ſtand ro the next day, chen take a quarter of the 
liquor, wich as much Whire Wine Vinegar as you 
chink will cover.them ; make jr ſtrong with ſalc anc 
| pepper, Cloves,. and (o pur it up for ule. : 


To ſtew a F riggacraf Rabbits, 


| Take-your Rabbits and cut chem.in:quarters, them TI 
take:your Stew-panand pur them 1n warh burrer anal 
- Jiccle WhiteWine or Clarer, a, liccle Nutmeg, trwogren 3 
- Anchovies, aad (air a litrle, and whole pepper, when i 
' they be; tender, par: ſo:ne bucrer, and ſome of the lis 
"$43; 434 rn2 yolk of an. Egg co chicken rhe ——_ 


0 


("i 


(| 


4 St ak Te round, ; 

react of Mutton, cut it into nieces, brock 

7 a je bones, ſeaſon, it, ſhred" it wirh one great Onyon 3 

f 6 aſon jt wich Tyme,Savory,ſweer, Margerum. parſtey 

wed.a little pepper,a bone,half a nutmeg,ſome ſalt, 

layit in your pye,and lay 2 pound of butter en 

r, © they lid it, and when Ir poerh into the Oven, put 

il. F oy it 2 quarter of a pint of water, ler it ſtand two 

3 atits, when you draw it,/ pur in a quarter of a pint 

J of Whire-wine, ſome Grayy, two Anchovies 3 ſer ir 

on the, fire rill che Anchoyies be melted, then thick- 

Z en ir with the yolks of rwo Eggs pur in by a little 

At. three or four times, 'and ſhake it ; ſtick the lidin 
vir | up and down } It, 


oF” Y 
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T o ſtew a Rabbit, l 


? 7--Cur your Rabir, and cauſe it to boyl, and boil ir 
#1 n fair water, take fix, Codlins that be boiled ten- 
{ders peel rhem, and cur: them from the Cores, and 


| pur. chem inro a skilter, and purto them half a por- 
fr nger of the broth the'Rabbirs were boiled in, and 
bY uch Vinegar as Fw it a Reliſh, ſome parſley. 

mf red. (mal), a tece. of butter, a flake of 
Mace, a litrle” ſalr, yh ler? it boil, pur ſippers in your 
iſ , nee Rabbit on them, "ag your (he on rhe 
_ and garniſh your di 


Sauce for Green Cheeſe, 


Take Spinage and Sorril, beat them, ſtrain the 
Juyce, pur.in a little Vargis, and a good piece of 
freſh burter, and ſome ſugar,ſcald ir on the fire, and 
Home” ſcalded Gooſeberries, ti your fippers in the 

ia be, and lay them i your dil . 
* 44 
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TD ; Fr Salmon, ; 
| FRY.3 2A, MO. 0.5 Per 
_ Take'Salmoneut in- n pieces halfas big g-as your h hand 
raw, put It 'in a Fryinpepan'vith water'and Win 
make 1t boyl, -or. butter them; then-pur im 'your-fif 
-ſome burter, falr, and Parſley, Onions, mince th 
| twall, and ler them boyl-together, 'and- proves 
' fiſhis enough, put in a Quarter of a" pound! of bud 
«ter, and lerit ew, take ivout: and diſh its; pic 
little Vanegar, ſhake it : together, pour 4t 0n-Youl 
- Sith, Ma? Your diſh.” 1:7" 221ml 
= HS 4 Q; 
Th butter Sabin, +71: heal 


Boy! Caliber, rake of all the skins,' break: alu 
Fiſhin F leaks, put in rhe diſhhalf a pinr.of las 
ſome large Mace,let it boil togerher riff it be &t 

take a quarter of @ ound-of.biitrer, three ſpoonfu 
of Vinegar, and 4s much Wine bear in the'yolk ll 
wo egps; put tn'ſome Nutmeg, plot in adi an 
'  - ſhaker well rogether; then'cut fippets and-lay 
_-your'diſh; and pour your b77 S of and 4 arni 
E---— Your iſh, 2 OVIBE 5:51. *en +7: 7 1715 73 wu 
| _  Tvbyl Salmon; + fel 315 5 1205 00 1a] 
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| - Thke ewo- » abit of 'Warer;: one par t Vit PP Ari { 
_ Claret, a good: deal offalr; Tyme;ſweer Mat) 
Parſley, ftye' 1104 bundle; an Onion; ale Þ Ie bg c 
A pace, put in your-fiſh; 'keep -ir-. boilmg,-rill 36: 
done, then -rake It off the fire : you may hear L 
hor or cold; © the hor-muſt-be butrertd, the on 
muſt be ſouc' d in its own. Liquor. 4 week, | T8 


"To flew 4 Cary. with Oftere. 
Cut your Carp under the Gills: rillir bleed well 
ſaying the” blood to ſtew 1t wirh, Put ro! ita goo 


- & 
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RY” Finds Vineoir, a forig 0 of, 
NC h i of: ſweet -herbs,; two or three. - 
de: of :Mcg, a: Jirtle. Nurmeg,: whole | 
ti og the Carp with Oyſers, {o-. 
ly MEit be enough, then rake.onr.y Our: 
Herbs, : and-pat 4n apiece. of bucrer-and; firew- 
e Oy flers by themſelves:ra pat in your diſh with 
ur r Cat when-you ſend. In 


DO 


"p 
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A Flor endine of Almonds.” 


4 Take half a pound of we hit It very tender, 
nee and boil” fix yolks of eggs, i mingle; ir with 2: 
=Roſe-warer,: Cinamon, :fome'| butter. and' Al- | 

nO! onds. -beatetn. ſmall : you may pur in ſome ſugar, 
zeet. marrow and ſugar ; 3..make puft-pafte for your: 
h al | 90 bake 1 1 


;f 
The 
LCL. 


2b make « ; Hhimble Phe ſweet. 3 7 


3 By $- 1471 
. 


ul ke the Humble, mA chem, mitice clicas yes 

H mall, rake ' Tyme, Savory, ſweer Marjoram, and: 
= the meat Nutmegs, Cloves; fſalr; a licxle 
ppper; one pound-of Rai =; ſtoned, as many Cur-- 

Re ar (s, four or five-dates minced, ſomeſuer with the 

meat. Oringe or Lemmon: peel minced ſmall, one 

in Dt ond. of ſupar, rhe-marrow--of - four: bones} pretty” 
| ondary of Roſe-waters, cut your Raifins'-; 

, mix all: rogerher, d make apye;; or:yery ”: 
_ d paſte, pur: 10. your: meat 3, in the. middle laye 
- ve . Mace; -  andi.when: Tr: is:#baked, * pur in- a+; 
Vrlc le White Wine and:Roſe-water 3 (eras gar © ts; 
and{erve 3 it to.the Table... ,3. 


T5 TM Ti &y a:Neats FP bh tt. FE; 
Þ vie ſome Brine ne with a water and falt; and make: n 
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rer, 

= bh 

Ing ;' when you would ufc ar y of. them 
pump water two” or three days/tbefore-you't 
they will be red ; the times to dry.them ll: 
Michaelmas to Lady-day, - not afterwards, Lay your i - 
5 ON the ground be-. hp; 


Nears Tongue four or five ffours 
fore you dothem. M 


Y' 


To clerifie Sugar, - 


Take a pound of ſugar,. the whites of two eggs, 1+ 
tear rhem jn a killer youclarifie your ſugar in, then i} 
bear them with a Whisk, ler your Whisk lye in the ſh 
+8IVier, noc ſtirring 1r ar all, rhen rake almot a ae 
int 0: watcr, and put - tt haif of ir lightly” round ® 
d20ut the $killer, then pur in your ſugar, then pour: 285 
in the reſt of. your water all-oyer your. ſugar, chen 8 


y 


ſer ir over a quick fire, nor ſtirring it ar all rill ir 


Fire 3 take our the ſcum with a Wisk not breaking, 8; 
help. it with a *kimmer when it is thorow thick. *#/ 
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To diſſolve Ambergreaſe. 


- Take fixry grains of Ambergreaſe, rwenty; grains 4 
of good Musk, twenty grains of Sivet, -ſhrad xhes 
Ambergreaſe, :and break the Musk, and-pus;ito' it 
Oyl of Ben: one ounce, and juzce of Leminon half''# 
- fo - much, [Pur _rherttfico x'(hIver:porrtinger, -and.# 

boil- it a quarter 'of a) hour over the fire : . put. ir 


11 a glaſs cloſe ſtopr, and it- will keep rwenty years. /! 
To make Gellies of Damſons or Ratbaries, only put Cur- | 
rans to mingle with them _ 


k + TT ® 47" - eY \ ; : f A ce! &-. > ; d ok | "N 
- +t a , Ns n 4 If? 
Infuſe 'them in a-*Kercle of boiling, water, drainy 
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eh a- five in a fone Baſon ; vou muſt 

rwo - fives,”one-for ted. one for whire. the 
ruir:take double refined ſupar, for rhe red. 

> 3 fo a pint, of liquor one pound of fugar 

*F weight for weight, to one pound of ſugar more a 
ZE pitit of water, boil Your fiigar and skim it, rhen pur 
3D in boil it rill ir will jellv. which may 


F-7 Take your Apricocks, pare them. and cur them in 
89litile vieces, take their weight in double refined f1- 
SE& par. hear your ſngar, take half of it ro your Frnie. 
Sand boil chem. bur-nor a!l ro math. rhe orher half 
ay 1 oe Ts a Can] Ys then nN1t YOUr Anricocke t'1.2p ah + | 
3 Dated to th- Candy. Nirrinog ir over mhe Rom x 
mclt ſuga-. bur not to boil, fo pur rhetmin Glafe. 


Fes, turn them our at two or three days end. 


' To preſerve Cherries. 
& £ "To a pound of Cherries 'one pound of ſugar, 
Fen they are ſtoned, fill your Cherry up with a 
WPicce of another Cherry, it will feem bigger, wer 
—zour-ſugar wich the juyce of a Cherry,then {er chem © 
yer a.quick fire, and boil chem as tait as may ' be, 
Kunming it when the Cherries are enough,and look. 
dia good.colour, rake them up.3: you may boil your 
yrup 2 litcle longer, if norchick enough, chen put 
Sem. up; the finer \your ſugar is; rhe finer your 
"WS X#eccrmeats be ',, , _ | 
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=. — To preſerve Baiberries. 
"2, Hom Po % . gf9 * | : 
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4# | Take your Barberries, ſtone them, and beſure 
ney be nor froſt; bitcen, rake. double their weighr 
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in.powder ſugar; thet take ſome. of -thie 

your Barherries, andhear rhem-in a-Morter-w 

Jiccle water, and ſtrainghem,. and-rake thi: 

and wer ſugar almoſt a quart ro two pound of ſupar, . 

. and boil it ro aſyrup, $kim ir very clean, and lerir- 

boil pretty. thick, ' then pour your ſyrup upon your- 3M 
Barberries, and keep. them down-with your ſpoon '{Þ 
til! chey be almoſt cold, then take them our of your- * 
 baſon, and lay them in order in your Gally-por,and.: '& 
pour the ſyrup on them, _ = 


, To preſerve blith pare plumbs, 
—— 

1ake their weight in good © powder ſugar, wipe 
them, and (1ip -rhem, ſer them in dry ſugar, ſcald: 
them. twice or thrice, ſer them -by, and ſo boyÞ Þ 
them -up, keeping them sktmmed-; when they are 
8: a good colour, put them-up-; beſure you ler your- . 
por be throvghly dry in the Sun, or elſe all yeur 


Sweetmeats Will mould, 


To preſerve white Pear Plumbs, or any other Plumbs- 
-- ; that be white. OG, 


"Take the cleareft and freſheſts from ſpots, -and 

Bot rotten, waſh thems.. and take their weight in: 

- double. refined ſugar, ſlit. your fruit, ſet: them in. 
ſugar in a ibver baſon,: putting a little water tothe * 
lupar, ſet them over a Charcoal fire to boyl, keep- 

ing them turning, and. put the like on with: your 
ſpoon, and. skimming chem clean ; when enovigh, 

| Put them up.1nyour por two or three days, . putia- | 
# _ Paper on them 3. if ir. be not thick enough, always. _þ® 
| boyl your ſyrup-afrer the Sweermeac till ir bubble-op- - 
| _ Oy], elfe they will not keep. + gow 
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- . To make Macargons the Lady Bank's way, - ©. ® 
Take one pound of Almonds, lay them oyer nighr_ 2 
IE ST mw ; 4 Es by | OY ; mn bt 
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1, put.ro rhe! 
2 ren. \ſmall, but. nos | 92 36 
7 reſt )-ujjan-then's "mhenathe AS 
"gar inuſtbe-well (obb bonr ith 
 Morcer, then layrout :upeh Ne Maple Ih 
har. faſhion. you pleaſe,chenfift, Dur ſugar PR them, -. 
rhem JE Oven, 1t-+mnptÞ! pop© | , 
Wo s baked $1 
of them, when they Took: RE 
I Th Jie. BOY | | 


- 


L 
A 
FX 


4s -S 


bon eh inthrough;themge$1 
; cxcy ſayin not. Da 
| them fn ovarer, iwhempare 
* ther water, ler; vlient (ia 
| take a bodkin andy 
ler our the bitterneſs, and: 
 ter,: ſhifting 'rhem:; *often-: a 
SH mrhe .boyl,c..tl | 
on the- fire. atonce; 7 
3. * inito another, tak) 


< 


, 


8 < »* > A 
Top Ear ne," 
'S. ES. 2 


- 


them down, w_ _ 
take' their-weij 


s RT A 1 4/4 4-+.4 
CHAIRS Loos 5m Es "*Y RR 
FT... — 

I . By. 

Yes Be. <4 
"© wn * Ry * New 7 

8 x 2 # 0. 

Ds AE my 

* ins 2.7 Soni . 


% I. 4 C 
4 LERs "IF, x" & Hy FY ue © 8s "ry Ty. 
4 1 ” f 7 >. = 
0 ” C , : oO 
I : : fl . 
> . _ "_ ! or © 
” a ww, 9 | ; rn , Hh. . 4 

2 5 oy Ts. . 0 G = 79 Wo. w"” ""_— } . 2 
AS, 4 \ is . , '2# *% & " * _ 

. - i ft p hk [. x » , 
, *R8-L 6 ” LY 
2 y ** #] of on Fe 
4C-"Þ it, come at Qt 
-Þ, 4 £.- = - = - 
DW p w—_ 0 
1 Wa "_ S725 PT, PT: - s . L 
> $ 's « 6; 4 a Y 
- - J 
bh 4 * 
- 4 3 ».: 


one of them, they raks Four ſugar and- clarthe-3r 
and ro: three-pound* of -fupar t 85. of three. 
* eggs; and , a-Porranger' of: water to-- every pound of 
inger, waſh- yodr" Top: Fr :he-skillet 3 if you in 
rec:d'ro have- 4 gfeat froth, let the waſh lye in the | 
killer, then Pour: in! half your water” round; the 
Epgs, then put itn your ſepar, then' water all over 
Ir, ſer jr -over-the# fire, and-ler ir-boyl leiſurely, ler 
the"ſchum! Tſe; heri7ir : Us." Tiſen clear,” gather the”. 
. feum with'the:-Whith, and take ir off the skimmer } 
ckar, ' then/fir4in the 'tyeup through a thick wook: 4 
1zr: bag, rhen wrench Four zkiller, boy! your ſyrup 13 
i rely-rhick before” you -pye'it.che nuts, when ir is 
led all over, put cheat un, and ler chem boil. ve- - 
ry faſt; yournuft.xry them ſo.netimes wherher they 
\be ſweet in the midi le, then put in beaten Cma-: - 
mon tryed u in a rag: the 'quantity of a Nutmeg, 
6 13 doll tilt f Hi N ; cnough, then dev Timah 
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| boil [eye rs mhein/1n the Oven afeer bread a 
ze \rhem-Gar, and kim: them clean, 
n and ſome Musk, All wet 
be. kept too. hor, then they 
. the L-heF- mould. | 
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Takeout ſugar, and Ye ak i3 ina Morter, put it 
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[is r1 gar two or three ſpoonfuls of. Water, fiot' more, for 
E1f itbe too wer; it will ran to plew, ſtir it well co- 
FA | gether; {cr it over- the fire to melg, ler iv boyl all 
ba: £ over,-ſticrin ir conftancly-one wayy tl IT 15 ſugar 
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37 make all manner of- Ca Pares, Plumbs fer 
oy | berries, dr any Plumb that will Fell. | 


L Take | your fruit when ripe,only Gooſeberrics,pat* 

1 Hay 59 inco a pitcher of water two or three quarts, - 

it will make them keep colour betrer; ſer them 1 m-. 

30g 1 ina Kertle of water, waſhthem. as ſoon as 

+ omg in to jelly, put them Into a five to drain _ 
; by . Ihfo # ſtone Baſon, then rake the clear liquor, and' 
þ the weight in double refine hr; boil your Tugar* 
F.+. to acandy, thar} 3s. ſugar a ai) ur your liquor 1 into 
4, the ſugar, Kir'it over "the re to , bur nor boil; 
4 for. then it will nor candy, pur tary. into your Cup 
Þ* glazed,ſetrhem in your Sow, when they be jengeG.. 

rurn them our 61.4 Glaſs Quarrel, keeping cont 

fire in your Stow, whet they be of a ſmooth head, 
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Take the wh and whireſt you: can-- 
ſtone them, and ſtrow {dme ſugar. on them, 2 * 

rake ro. half-a pound of *Godſeberries.half/'p pound. 
of ſugar double refined, and. as. .much warer-as2nalk 


diſſolve the Tugagg,and ſer it over . the; fire to Hoyt 


Af 
94; 


very faſt, uncill”be ready to. «Kim, then'Kit | 
and'put in your-Goaftberries 3 you-1 muſt nas 


EF _ dle with them, bur ſhake them. a little rill they Þ G. 
F. boiled very clear and'jellied, then pur them nts. 
f yourGlaſs : you may ſer ſame infuſed in # Kettle of 
warer or Skillet, and ler chem boil till; rhe juyce 
comes out of.them, then ler the Juyte run! \chroagh; 
a hair ſive, rhen cake h hall A pound of- juyce. 70! or E 
a- pound of ſugar, beat your ſugar; and. U 
Juyce to the ſugar, and. ſer them over. Fa fir £; £0 
ler, them. boil as faſt as may be, but'theTagar mu 
be melted! fore it boil, EY it, boils, 
you muſt: not. >. DOIL-£OGE1 
rurns red ; and when you hi K1 oY 
ly, take ir off and pur it Inito; your Goc 
which you did before, and when:-cold, put paper: - 
overthem: | = = SR SOME # | 
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J them not too much: ro be hard, lo 
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hap of Fd well dryecd, one pound i, 

ele xc f fa'd ſugar bearen (ma), 'rhen rake nine *Þ 

| three Whites, and. fix [poonfuls of Roſc-wa-. ; 
eat. your. Roſe-water. Eggs and Sugar to- WH 
[a in the flower by degrees, beat - | - 
Duet your Pans, Ier them fland |. 

ow. dry, they will come withour bs 

aking ; you may {queeze A little t 

or Lemmon into ſome of them. #+ 
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. d of. flower,and one pound of but-, | 
[- one: pound -af ſygar, and three yolks -of F 
nd; alittle *Cloves and « Mace, and a litrle 
ter, ;aud' b:ar three or four whites of Eggs, | 
e. the froth of them, and: put inro. your þ| 


nake them ?:uſe whar faſhion you pleaſe, 
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{ Take to a pound of Almonds a pound of 


: m firained, and pat-in- ſome, | 
The Almoini 5 -andi dry” it. off a: 
tas iff as For: paſte, then... 
Or two bear very- well, 
ur Aln bes Into Your Morter with the 
Hoe eat” very fine, and pur ſo much'Epp-- 
= 162 like paſte, chen faſhion” ir how- you 
n on wafer papers, ſer them in an Oven to riſe. 
COC y flackOven, or et. them! in az: 
Eo dry 5ſpice them as you: pleaſe with Scotch- ' 
nd' Gum,-or Birberries, - ofaffron, or Sy-- 
of Violets, make a Grag; ſo ſtovevt 


Þ ws e excellent PlumbCakes, my. own experience. 
1 *4 fix pound: of flower welt dryed, one ounce> 
acevs 1-one ounce'of | Mate'- +bearen-ſmall, | 
©: the flower wich ſome (att; ada. 
"efiniedt iar-bekis fine; *and mix- - - 
r, then' rake three coun of. but-- 
arid three. pinrs "of. Cream, mett- 
7rogerher; rhen” take _ren eggs, fix of the- 
| Boar them. well; t! gf Pur: to che 'Egps @ 
| : "Meiyeaſt{: half; a'Pine 6f © Sack, Lear. 
ell rogerher'T quarrer of an'hour; 
rt Em, 'and*pur/ro-the! eggs and (yeaſt ©: 
X-pinc-of Damask Roſe-water, with'four- 
is difſolyed in the water :-then min-. * 
ur Butter and Cream,.being melted; with- 
gt chen pur '4n. your. Yeaſt and Epps. 
Tt with- your hands; very well. chew have * 
jefs-eight pound of Currans well-waſhed and 
ons: ound of Raiftns ſtoned -and cur-:ſmall, . 
os *with the dow,-which will be. very 
ler itdye before the fire rorxiſe. a quarter of” 
r, heat your fruic. in a diſh before” Your Pup-.. 
them - 
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iand ſo «cork toner thice arfe our: heers of pat: 
-amd rub. it well with butter allgver, when, your 
'-Oven 1s ready,pur i in half your Cakeinto- our hoop» 
-rhen lay-in half Oranges, - aid Lemmon! ns; Abd Gi». 
-trons, as many as you -pleaſe, then pour. _ reſt 
-on '; it muſt be but. half way. your: hobp, 1 ſerch 
\& much ;letir ſtand..rwo hours and a half 3 yolur 
;Oyen muſt be a faking Oven, bur-not roo hor, >, 
©; LOF 1CENg;.. pound of. double Fefined: 
Sugar bea UG and ſcarſed through a Sclrſe, p put your | 
*Sugar-inrava? we. Tg beat 1t- with a ſpoon}. with 
the whites' of Eggs two hours or-more; parg ing.in 
. the Eggs- as you ſee occafjon ſo” ſtiffas a;poultisito 
Apread,. bur; nor to. ruttahopt, when your Cake-tarh 
F*- .,..- fabd-irs rime, Uray, it, take off;thahoop, Tek mY Ml 
b j.” + -. +Over'with a: {peon: -of a: -good thick neſs, ſex. "50 FL 
b. *" the Oven to harden, bur-not:ro cojour-: youu 
. "ſtick it with Almonds, and- Oranges, and 1 Ir ar 
-peel 3 your Almonds blanched and: .cvr * vs. 
-and ſo likewiſe your Sweetmeats, andas'or ; 
let-ewo or three ſtick. as faſt as way: be-befs My He 
© Ice cools, for then ir will-be ruggeg-3. ſtick <A: 
 -rragrdinary thick; half a pond .of Harerpeay "_ 
mapy. Almonds, and. fer it in- your.Byen on. ap 
:to harden, but-not to cool, and Orange peels latin 
(quires, and firow- overthe Icing. - Re 45s 


' Thus I made. my ſeed Cake orily, RY 9s 

Leave out the Fruit, and. .pur-in- morefor.q : 
aſpice, one ounce of beaten Ginger, anda pevny- 
worth of Cinafnon beaten, an ounce of Carraway 
ſeeds, and one pound of Carraway Comfits, ail ng 
it as"rhe other, only pur in the pound of Camfirs 
when you ſet in the Oven; for the Wgar will melt 

| off themn elle, and not be ſo good, 
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Was 'ne new World of Words, being a general Eng- 
[1 Iſh Dictionary, containing the Interpretaribns 
© of Pi hard Engliſh Words z- with an explanation of 
: ar f-Terms of Art, in any of yhe A Arts and Sclences, | 
E, Phillips, im "Folio: on. "2 
7 Fo * Richard Saunder's Large Books Phy fiogno- ® .. 
- mand Chiromancy, with the e Explanation of the '* 
= Moles "of the Body, ſhewing che fignification of | 
--D Go r Ss, with an Art of Memory, in Felto, 
#= "Cocker's Large Copy y-Book, called England's Pen-. 

- fl, 00! taining 28. opptr-Plares of al} the curj- + 

ands now writ- and pradtiſed. 

gg te's Tnrrodudion ro-Aſtrology, being the 
mairi . Jer of his. Aſtrological Works, formerly 

ſed by him ro publiſh in-his Book catled che 
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(i cal 'Praice of Phyſick 3, in large 0ftave. - 
e's. "Suppliment t to Nr. Nicholas Culpepper”s 
hy | Piyoin 3 hewing. the Vertues of ſuch 
7 Nh $2 ts $ were omirred by him, Printed ſo,as that it 
may be boy nd with his Engliſh Phyſician, in-8* Large. 
dp one rs Lene: left. and bequeathed to his 
Ir "for thi &publick- good ; being his choice ; 
ws $in Phyſick" Ed Ciroery, in lare Ott avo, 
pers School of Phyſick;or the experimental 
-Prac e of the whole Art, wherein are contained 
CR f Rem nec dies for all Diſcaſes;-both inward and outward, ÞF. 
pe Offavo. 'Þ-+ 
Beppe S- Fa edlogien Tudgement of Diſeaſes "4 
*, "De ho -—M eatico, or a Phyfical and Anatomi - \Þ & 
ca 
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of Man : containing fl x forks Y, fo R les, 
for Midwives and Nurſes, by Sir Theo: eret Mayern,, 
Dr. Chamberlaiif and Nicholas Culpopper ; Illuſtrated 
. with diyers Co Copper-Plares; in large 0Faw, oo 
: Mays: Accompliſhr Cook : or, The Arr .and My- X 
\ ltery of Cookery, whercin the whole Art is revea-. 
+ ledina pg tes. Method than hath been publiſhed - : 


nn large 0Fav, 
| ug ater opened ; incomparable CY 
& | <rers in Phy Chyrurgery, Preſeryingand Can- 

Þ.: dying; which were preſenred unro the e Queen by. - 
p..- the moſt experienced Perſon, in Twelves,  ..'. v3 
1 Praxis Catholica, or the:xCountryman's Univerſal - 
- Remedy: wherein is plainly ſer down the Narute 
z of all Diſeaſes, wich thei 
& The Rudimencs of che Marine Tongue, b 
&  thod of Vocabulary and Grammer, Coupling the... 
& : Pri.nicive, whether Noun or Verb; toj pil ), pes bh. 
& the forms of Declenfion and Conju T. ot 8 rogether-” 

KF wich a Table of Larine Words whole ſou 

'F/ * nificarion reſemble. the Engliſh : oo thu 
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Merehant-Tailers School, in large Ofauvs, - "Y S Bal 

' Abecedarium Scholaſticum, or rhe Grammer Sl et 
F i lar's Flower Garden; concaining rheſe following - 

| þ foreman Proverbs,proverbial Sayings,Sayinps alſo © 
. on {eyeral Subje&ts, borh pleaſant and profitable e for 
V+ - the atraining the Larine ' Tongue, for the Uſe E - 
&: St. Saviours- -Southwark-Sch1l, in large Otaus. 

 Indiculis UniverſMis, or the Univerſe in E rom 

* wherein the names of almoſt all the worksofn 

+ Oc. of all Arts and Sciences,with their moſt ne 

+ ry Terms,re in Engliſh, Larine and French me 

ſc get for rhe uſe of Schools, 0. large. 


ry bnemled wh * mairy.n new' icions go "nn, oF, 
erama, Ori a news Diſcoyery- 'of a little ſort of 
ie-c alled Pygmizes; with a Deſcription of their | 
* Iabit, Knowledge and Government, in 0, 
4 olophy delineated 3 beinga Reſolution'of 
5s otty Queſtions upon tundry Philoſophical 
#n large Oftave, *- 
WE pr Hoy S LetterssDomeſtick and F orreign to ſe- 
=» Nh Ml Fortes antarge Ofawp. NN Sn - 
E>... =; eavelang's Poems, Otatgailnn 
| Let her, y SI his Axr xn nl 2 


"#angſcrrin. 4 s Nation, 8* large, 
77Y n hice bp Hob or-the” School. of Wiſdom ; be- 
| vl ngthe ſubſtance of -Nowal Phyloſophy, Dedicared 
ny fo-che. Duke -of.. Monmouth, in Twelves, 24 
The Grounds-and qa fions of the Contempt of 
An togerher Mrh the Obſervarions upo!: 
, Octave. : 
"6 i ole Book of ,Pſalims Paraphraſed ; and. rar- © 
&:41 0. \ Enoliſh Verſe, | for the Ulſe of Pariſh 
Ct linact $7 by Mites Smith; in large Oftavo.. .,, - | 
LS rter Fro a Redevivn,.or the Glories of London furyey- 
= '<d,. ina Heroick Poem, | Quarts, 
— _— * ir s More's Arithmerick, 
Tt 6 Britiſh Phyſician, © 0 
Du: Feath's Devorions for all-rimes. . | þ 
'Y 'Þ © E-There 1s fold by the: ſaid Obadzah Blagrave aff! 
_ cllent Eye Warer, which: wonderfully, cuxerhall | 
-- Mheu And | pero nh tlie Eye in 1ts Per "Tay 


E1 NI1S, 


